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FOREWORD 


This selection of Goop Foop without Meat has been 
dictated by the exiguities of war-time, as an appetizing 
aid to those who may find difficulty, for various reasons, 
in obtaining all the meat they need. The dishes are all 
simple and economical, as befits a collection of recipes 
in these times. 

It is not a Vegetarian cookery book. The author 
hopes, however, that the contents will enjoy a longer 
vogue than the period of the present war, and suggests 
‘that they may be usefully consulted by those who are 
looking for supper dishes or for something easy to 
prepare when the “‘staff” is off duty. 

A.H. 
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IMPORTANT NOTE 


A great many people still seem to have a great prejudice 
against MARGARINE. It is quite unjustifiable so 
long as the margarine is of a good brand like Stork, 
for example. I have used it myself in the kitchen for 
some months now, and I have found that normally 
good margarine can take the place of butter in cook- 
ing without damage to the dish. Of course, in dishes 
where the actual flavour of butter itself is needed, there 
can be nothing to replace it, but these are comparatively 
few, and none is included in this collection. Readers 
can, therefore, read ‘margarine’ without hesitation 
instead of ‘butter’ in those recipes where the latter is 
mentioned. 

Cream for sweetening or for enriching soups and 
sauces can be made from unsalted margarine cheaply 
and with success, and no one should hesitate to use 
such an excellent cooking fat as Spry, for instance, 
and others like it as a substitute for lard, or for use in 
deep fat-frying. Once the popular prejudice against 
margarine has been removed by experience, the house- 
wife need have no fear that her rations ‘of butter will 
inflict a great deal of hardship. For deep and shallow 
frying, olive oil can also be used, but it has a very 
definite flavour of its own which some may not like, 
while others enjoy it. 


Il 


RECIPES WITHOUT MEAT 


AMERICAN OMELETTE 


- Unusual, but quite good, and certainly substantial. 
Beat five eggs and add to them a tablespoonful of 
cream, half a teacupful of breadcrumbs, and a season- 
ing of salt, pepper, a teaspoonful of chopped parsley, 
and a few drops of onion juice. Melt two ounces of 
butter in a frying-pan, stir the mixture until cooked, 
then shape into an omelette, allow it to brown a little, 
and turn out on to a hot serving-dish. 


ANCHOVY FRITTERS 


Take half a dozen anchovies, fillet them if necessary, 
and pound them with two hard-boiled egg-yolks, a tea- 
spoonful of capers, a tablespoonful of chopped parsley, 
an ounce of grated Parmesan cheese, and two ounces of 
butter. Rub through a fine sieve, and add pepper, 
cayenne, salt if necessary, a tablespoonful of white 
breadcrumbs finely grated, and one raw egg-yolk. 
Shape into rounds, roll in breadcrumbs, egg, then 
more breadcrumbs, and fry golden in deep fat. You 
can serve grated cheese with them. 
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AUBERGINE SANDWICHES 
Aubergines, those purple shiny objects (or Egg- 
Plants as they are stupidly misnamed), are generally 
encountered sliced and fried, or stuffed with lamb and 
tomato. Here they appear in a different guise. Cut them 
in half lengthwise, take off the stem, and blanch them 
in boiling water. Sprinkle the cut sides well with 
~ grated cheese, freshly ground black pepper and chopped 
basil (if you cannot get this deliciously fragrant herb 
fresh, it can be bought in bottles), make sandwiches of 
two halves, flour them, brush them over well with 
beaten yolk of egg, and fry them golden in lard or olive 
oil, as your palate prefers. 


BAKED BANANAS 


An odd dish worth trying. Get some green bananas, 
and bake them, like potatoes in their jackets, for twenty 
minutes to half an hour. They make an unusual veget- 
able course. 


BAKED POTATOES FROM NICE 


Bake some large floury potatoes in their jackets, and 
when they are done, cut off a piece of the top or side 
of each, and scoop out a tablespoonful of the potato. 
Fill up these holes with a mixture made of chopped 
and pounded fillets of anchovy to which you have 
added some chopped parsley, garlic, and black pepper. 
This is moistened with some of the oil from the 
anchovies, and must be made while the potatoes are 
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cooking, for they must be very hot when the panenory 
mixture is added. 


BAKED SAVOURY POTATOES 


Boil some potatoes, drain and dry them well, and 
mash them finely. Add salt, a few carraway seeds (if you 
like their flavour), and some grated cheese. Melt some 
lard or good dripping in a baking-tin, and when it is 
hot, put in the potato mixture, pressing it down well. 
The layer should not be too thick. Bake in the oven 
until a golden brown and crisp. 


BANANAS ON TOAST 


Cut some peeled bananas in half lengthwise, roll 
them in cornflour seasoned with salt and pepper, and 
fry them golden brown in butter or margarine. Drain 
them well, and serve them each on a finger of buttered 
toast, seasoned with more salt and pepper and a little 


paprika pepper. 


BANANAS WITH POACHED EGGS 
~ Another queer banana dish. Peel some large bananas 
and cut them lengthwise in thin slices. Brown these in 
butter or lard, and serve them with poached eggs. * 


BEAN ROAST 
Mash up two breakfastcupfuls of tinned beans in 
tomato sauce, add half a pound of grated cheese and 
enough breadcrumbs to enable you to shape the mix- 
ture into a roll. Bake this for half an hour in a moderate 
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oven, brushing now and then with butter, or dripping, 
and water. Serve with a tomato sauce. 


BLANQUETTE OF POTATOES 


Scrape and boil some small new potatoes, and while 
they are cooking make a white sauce with a tablespoon- 
ful of butter, the same of flour, and a good breakfast- 
cupful of vegetable stock (or milk, if you prefer it). 
Also cook lightly a few quartered mushrooms in but-. 
ter. When the potatoes are done, drain them well and 
add them with the mushrooms (well drained of the 
butter) to the sauce, and just before serving stir in a 
yolk of egg beaten up with a little of the stock (or © 


milk) 


BRILL AUX COURGETTES 


Fillet the fish and arrange it in a shallow fireproof 
dish which you have buttered beforehand. Now peel 
some very small marrows and cut them in long slices, 
arrange them over the fish with some peeled and 
coarsely chopped tomatoes and a pinch of chopped 
basil. Add salt and fresh black pepper. Now sprinkle 
over a little lemon juice and then some melted butter, 
put a buttered paper over the top, and cook in the oven 
until the fillets are done. Then sprinkle with bread- 
crumbs and more butter, and brown quickly. 


CABBAGE BALLS 


Parboil the cabbage whole, so that the outer leaves 
can be handled without breaking them, When the 
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cabbage is thus cooked, let it drain and get cool. Now 
take off as many outside leaves as you want cabbage 
balls, and chop up the rest of the cabbage, discarding 
the hard bits and seasoning it nicely with pepper and 
salt. Put some of this chopped cabbage in the middle 
of each of the leaves, form into a ball, tie with thread, 
and braise them in good stock. | 


CABBAGE HOTPOT 


Boil a cabbage, and slice it up when well drained. 
Meanwhile parboil a pound of sliced potatoes and fry 
a couple of onions in butter until soft but not browned. 
Then butter a casserole, or hotpot, and put into it layers 
of cabbage, onions, and potatoes, seasoning as you go, 
and finishing with potato, Put on the lid and cook in 
the oven until the potatoes are done, removing the lid 
for the last few minutes to brown the top. 


CABBAGE WITH CHEESE 


- Cook the cabbage according to your ideas on the 
subject, drain it well, chop it up, and put it into a shal- 
low fireproof dish which you have first well buttered 
and sprinkled with grated cheese. Season with salt and 
pepper and a little grated nutmeg, add some more 
grated cheese, dot with small pieces of butter, and 
brown in the oven quickly. 


CALIFORNIAN SALAD 


Curious, but well eatable. Mix some cold macaroni 
with half its volume of grated cheese. Moisten with 


B 17 


RECIPES WITHOUT MEAT 


mayonnaise dressing, and serve on a green salad, garn- 
ishing if you like with tomatoes or beetroot or both. 


\ CARROT PIE . 

Cook four large carrots, or their equivalent in small 
ones, and while they are still hot cut them in slices and 
put them in a greased pie-dish. Bring a pint of milk ta 
the boil, stir into it a breakfastcupful of breadcrumbs 
seasoned with pepper and salt, and four ounces of 
grated cheese. Bind with a well-beaten egg, pour this 
over the carrots and brown in the oven. 


CASSEROLE OF VEGETABLES 


Make alternate layers in a casserole of half a dozen 
thinly sliced raw potatoes, a small turnip cut in cubes, 
half a pint of tinned peas and the same of tinned 
tomatoes, a sliced onion and two ounces of washed 
and uncooked rice, seasoning as you go with salt, 
pepper and powdered allspice. Pour in a quart of good 
vegetable stock, and cook with the lid on in a slow 
oven, until the rice is done. It should have about three 
hours’ cooking. 


CASSOLETTES OF FISH OR VEGETABLES -. 
Cassolettes are little drum-shaped cases of potato, 
containing a fish or vegetable mixture according to 
your taste. Make some Duchesse potato mixture, shape 
into small barrels, egg-and-breadcrumb them and fry 
in deep fat. When they are drained, cut off the top of 
each, and very carefully scoop out the inside, which 
you can use for another purpose. Only the thinnest of 
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fried potato walls should remain. Fill these with your 
fish or vegetables bound with an appropriate sauce, and 
let them heat through in the oven before serving. 


‘CHARTREUSE ,OF SPINACH 


Sieve a pound of cooked spinach (tinned spinach 
would do), and whip into it a little over half a pint of 
aspic jelly. Turn into a round, buttered mould, sticking 
a tumbler down the middle. When the spinach is set, 
take out the tumbler, which it will be easy to do if 
you pour a little hot water into it. Fill up the space 
with bits of hard-boiled egg mixed with mayonnaise 
sauce bound with aspic jelly. Turn the whole thing out 
when set, and garnish as you will. 


CHEESE AND POTATO MOULD 


You will want about a pound and a half of peeled 
and thinly sliced potatoes, two or three peeled and 
sliced onions, anda quarter of a pound of grated cheese. 
Butter or grease thickly the inside of a pudding basin or 
charlotte mould, and sprinkle with breadcrumbs. Then 
fill up with alternate layers of potato, cheese, onion, 
beginning and ending with potato. Now melt an ounce 
of butter in half a pint of hot milk, season with salt, 
pepper, and a touch of nutmeg, and pour this into the 
mould. It should be turned carefully out after baking 
in a moderate oven for an hour and a half. 


CHEESE AND POTATO SQUARES 


Make some Dauchesse potato mixture, and cut some 
Cheddar or Cheshire cheese into pieces about an inch 
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squate. Spread each cheese block, if you like (it is 
purely a matter of taste) with a little made mustard, 
and wrap up in the potato mixture, seeing that the 
cheese is quite covered. Let these squares wait a little, 
then brush them over on the top and sides with beaten 
egg, and gild them ina hot oven, which will take about 
ten minutes. 


CHEESE BREAD CUSTARD 


Put half'a pound of stale, crustless bread into a basin, 
and pour over it a pint of boiling milk. Let this stand 
for half an hour, then beat well and add by degrees a 
quarter of a pound of grated cheese and a well-beaten 
egg. Season with salt, white pepper, and a little grated 
nutmeg. Pour into a greased pie-dish, and bake for 
half an hour. Old-fashioned people have mustard sauce 
with this: an unusual and rather heroic touch! 


CHEESE CUSTARD WITH BREAD SAUCE 


A curious, and economical, American recipe that 
might be tried. Mix together, in this order, four lightly 
beaten eggs, half a pint of milk, two tablespoonfuls of 
melted butter or margarine, two and a half tablespoon- 
fuls of grated cheese, half a teaspoonful of salt, an 
eighth of a teaspoonful of pepper, a touch of cayenne, 
and a few drops of onion juice. Pour into small moulds 
and bake them until brown in a slow oven, Serve Bread 
sauce with them. 


CHEESE FLAN 
Line an oblong tin with the same pastry as used for 
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fans, and bake it until half done. Meanwhile make a 
mixture by putting into a pan two ouncés of grated 
cheese, a piece of butter or margarine the ’size of a 
walnut, and a seasoning of salt and a touch of cayenne 
pepper. When this comes to the boil, take it off the 
fire and stir in a beaten egg. When well mixed, pour 
into the flan case, and sprinkle with browned bread- 
crumbs, Put it in the oven to oan baking the pastry, 
and serve at once. ; 


CHEESE PIE (I) 


Heat up a pint of milk with a tablespoonful of but- 
ter, sprinkle in three ounces of semolina and add two 
eggs without beating. Stir this mixture with a wooden 
spoon until it thickens, then take it off the fireand when 
cool add six ounces of grated cheese mixed with a little 
milk. Line a buttered fireproof dish with puff pastry, 
put in the mixture in a thick layer and cover with 
more pastry. Bake in a hot oven for about half an 
hour, until the pastry is done. 


CHEESE PIE (II) 


Make some short crust pastry, and line a fla# tin with 
it. Now make a sauce with an ounce each of butter 
and flour and a gill of milk, and add to it when ready, 
salt, pepper, and two ounces of grated cheese. Cook on 
until the mixture is thick and smooth, let it cool and 
then whip in a well-beaten egg. Pour this mixture into 
your flan case and bake until the top is brown. 
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CHEESE PIES 


Mix into two lightly beaten eggs four ounces of 
grated cheese, salt, pepper, and a pinch of cayenne, and 
moisten with a scant breakfastcupful of milk, use this 
mixture to fill smallish patty pans lined with short- 
crust pastry, cover each with a pastry lid, pinch the 
edges well together, and bake in the usual way. 


CHEESE PUDDING 


An old favourite, the recipe for which is seldom to 
be found in modern cookery books. Mix together six 
ounces of grated cheese and four ounces of white 
breadcrumbs. Beat two eggs, add a breakfastcupful of 
milk, or a little more if the crumbs are dry, and mix 
with the cheese mixture, leaving to stand for half an 
hour. Then add more milk, sufficient to make the pud- 
ding the consistence of pancake batter. Season with 
salt, pepper, cayenne, and a touch of mustard flour. 
Pour it into a buttered sougié dish, and bake in a moder- 
ate oven until the pudding is set, and the top a lovely 
golden-brown. 


CHEESE SOUFFLE (COLD) 


It was in the Atheneum, discussing cricket and 
kindred summer joys, that my friend, Sir John Squire 
(the name still sounds unfamiliar!), imparted his idea 
of a really good cold cheese soufié: “Two ounces of 
grated Parmesan, half a pint of whipped cream, two 
whites of eggs, one gill of aspic jelly, cayenne and salt 
to taste, and paprika pepper on top.’ But that was 
before the war, this war. We may yet taste it again! 
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CHEESE TART 


This is too good to leave out, even if it is rather 
expensive. Make a fan of short-crust pastry, and bake 
it. When it is cold and ready, beat up an egg with a 
quarter of a pound of grated Gruyére cheese and half 
a pint of cream. Season with salt and pepper, and per- 
haps a touch of cayenne. Bake in the oven for a quarter 
of an hour. The top will be a beautiful gold, and the 
inside too delicious for words! . 


CORN OYSTERS 


Putt two breakfastcupfuls of tinned corn into a sauce- 
pan, bring to the boil, and simmer for a quarter of an 
hour. Then add a teaspoonful and a half of salt, some 
pepper, a couple of tablespoonfuls of milk, three- 
quarters of a cupful of cracker crumbs, and a well- 
beaten egg. Mix well together and drop, a spoonful at 
a time, into a frying-pan containing a little hot fat. 
When both sides are nicely browned, the ‘oysters’ are 
ready. 


COUNTRY CLUB EGGS 


Mix well together three dessertspoonfuls of butter, 
twice as much fresh white breadcrumbs with a tea- 
spoonful of chopped parsley, and a seasoning of celery 
salt and paprika pepper. Line some small cocottes with 
this mixture, and break an egg into each; adda spoonful 
of cream, sprinkle with breadcrumbs, dot with butter 
and bake in a quick oven until the eggs are set, round 
about ten minutes. 
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CRAB FRITTERS 


(This makes a large dish. Decrease a pro- 
portionately. ) 

Sieve six ounces of flour, half a geassoonhal each of 
salt and Borwick’s baking powder, and a saltspoonful 
each of grated nutmeg and pepper into a bowl, and 
make a batter with three whole eggs, a gill and a half 
of milk, and a teaspoonful of chopped parsley. When 
the batter is well beaten and light, add gradually the 
juice of half'a lempn, and leave it to strain for half an 
hour, Then mix in a pound of flaked cooked or tinned 
crab-meat, and drop the mixture in tablespoonfuls into 
a little very hot lard in a frying-pan, and fry for three 
minutes on each side. 


CRAB (HOT) 


Put a layer of the soft part of the crab in the bottom 
of the cleaned shell, then cover this with a layer of 
pounded water or cream cracker biscuits. On this 
arrange the fleshy part of the claws, pouring over a 
spoonful of mushroom ketchup. Sprinkle over some 
hard-boiled yolks of egg roughly chopped, season with 
salt, black pepper, and a little cayenne, smooth over 
this the rest of the soft part of the crab, brush with 
beaten egg, and sprinkle liberally with more biscuit or 
breadcrumbs. Dot with a few pieces of butter, and bake 
it in the oven for twenty minutes to half an hour. Need- 
less to say, it should be served very hot indeed. 
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‘CRAB RISSOLES 


Make some good cheese sauce, well flavoured with 
cheese and bound with the yolk of an egg. Mix the 
flaked crab meat with this. Roll out some puff pastry 
five inches wide, and as long as you like, and place on 
it, about an inch and a half apart, little heaps of the 
crab mixture about the size of a pigeon’s egg. Moisten 
the edges of the pastry, fold it in half, pinch the edges 
together, and cut out the little rissoles with a cutter. 
Gild them with egg, and cook them in a very hot oven 
for twelve minutes. Serve at once. 


CRAB CAKES 


Take two tablespoonfuls of flaked crab flesh, pre- 
ferably fresh and not tinned, and mix with it a quarter 
of a teaspoonful of salt, a touch of pepper, and a beaten 
egg. Shape with floured hands into small cakes, and 
fry for two or three minutes in deep hot fat. Send to 
table with a sauce boat of Tartare sauce. 


CRAB WITH RAVIGOTE MAYONNAISE 


An American dish. Take two breakfastcupfuls of 
flaked crab flesh, fresh or tinned, but preferably fresh, 
and mix with it a finely chopped hard-boiled egg, half 
a teaspoonful of finely chopped parsley, a touch of 
cayenne, a teaspoonful each of salt and of made mus- 
tard, and a moistening of three teaspoonfuls of olive 
oil and two good tablespoonfuls of vinegar. Fill half 
a dozen scallop shells with this savoury mixture and 
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cover each with a layer of Ravigote Mayonnaise, garnish- 
ing with a lattice of strips of anchovy fillets. 

.. The Ravigote Mayonnaise is made by pounding to- 
gether three dessertspoonfuls of cooked and drained 
spinach, three teaspoonfuls of capers, three anchovies, 
a third of a breakfastcupful of parsley, and.a teacupful 
of watercress. When well pounded, squeeze them 
through a piece of ‘cloth, and add to half a pint of 
Mayonnaise sauce. 


CREAM CHEESE BUNS i 


Make some little buns with choux pastry, and when 
they are cold, stuff them with a mixture of cream cheese 
and cream, or grated cheese and cream, seasoning the 
latter with a little mustard if you like. Eelairs can be 
stuffed in the same way. 


CROUTE FROMAGEE 


In a buttered fireproof dish arrange carefully some 
half-inch thick slices of bread which have first been 
soaked in warm milk. See that the slices fit together 
to cover the bottom. Now cover them with a layer of 
grated cheese which, if liked, may be seasoned with a 
‘little salt and pepper. This layer should also be half an 
inch thick. Now one more layer of soaked bread, and 
one more of cheese, and lastly just a little more milk 
to prevent it from drying. Dot with butter or mar- 
garine, and bake very slowly for half an hour, or until 
the bread is crisp and the cheese all melted. 
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CUCUMBER FRITTERS (STUFFED) 


Peel the cucumbers, which should be fairly large 
ones, and cut them in one-inch lengths. Remove the 
centre part, and blanch the pieces in salted water. Drain 
them well, and when they are cold, stuff the centres 
with a savoury stuffing, or seasoned breadcrumbs, with 
mushrooms, or mixed herbs or cheese. Now dip the 
rounds in egg and then in breadcrumbs and fry them 
in clarified butter or margarine. Serve garnished with 
fried parsley. 


CURRIED EGG 


Somewhat difficult. Chop up the egg-whites and an 
them with your best curry sauce; mix in some cooked 
rice, too, say a gill of cooked rice for every four eggs. 
Use this mixture to fill cases of cooked puff pastry, and 
sprinkle the coarsely sieved yolks over the top of each. 


CURRIED EGGS WITH LENTILS 


Wash half a pound of lentils and soak them for an 
hour before you want them. Hard-boil half a dozen 
eggs, shell them, prick them all over with a fork, and 
roll them in slightly salted curry powder until they are 
lightly covered. Bring to the boil a couple of ounces of 
butter in a saucepan, and fry the eggs in it for about five 
minutes, turning them and seeing that they do not 
burn. Take them out, and fry in the same fat a small 
onion finely chopped and, when this is golden, add a 
tablespoonful of curry powder and another chopped 
onion, and fry all together until richly brown. Drain 
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the lentils now, and add them to cook for another five 
minutes. Then moisten with a gill of warm water, put 
in the eggs, and let all simmer gently till the liquid is 
absorbed and the lentils done. Serve very hot, sprinkled 
with freshly ground black pepper. | 


CURRIED SARDINES 


Empty the oil from a large tin of sardines into a 
saucepan, and add to it a tablespoonful of curry pow- 
der and a little water. Cook for a minute or two, and 
then add a tablespoonful of chutney. Thicken, if you 
like, with a little arrowroot. Warm up the sardines in 
a serving-dish, and when ready, serve with the sauce 
poured over them. Hand plainly boiled Patna rice with 
them. 


CURRY OMELETTE 


A substantial egg dish. After beating your eggs add 
a little curry powder or chutney to them. Make the 
omelette in the usual way, and when it is cooked, fold 
into it some cooked rice flavoured with onion. Dish 
the omelette, arid serve surrounded by a ribbon of 
curry sauce. 
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CURRY SAUCE 
The preparation of curries, if punctiliously carried 
out, is very often a lengthy and sometimes costly busi- 
ness. As a concession to the inexplicable fondness of 
English people for curry, here is a very simple curry 
sauce which can be used in most instances, where fresh 
meat or fish is not employed. 
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Fry a couple of small onions, finely sliced, in two 
ounces of butter or good margarine, adding (if you. 
take my advice) a clove of garlic. Stir in a tablespoonful 
of curry powder or paste, and season with salt. Now 
add half a pound of peeled and quartered tomatoes, 
and enough water to make a thickish sauce. Simmer-for 
a little, and then add whatever ingredients you choose, ’ 
and let them cook very gently indeed in it for,about ten 
minutes. (My own choice in curry is Vencatachellum’s 
Mulligatunny Paste). Squeeze a little lemon juice into 
the curry at the last minute. With this sauce you can 
very well and easily produce, at very short notice, any 
of the following dishes: 

Curried Eggs: By adding hard-boiled eggs, whole or 
sliced. 

Curried Fish: By adding cooked fish in largeish 
flakes. | 
. Curried Prawns: By adding fresh or tinned prawns, 
ot almost better, those in glasses. 

Curried Shrimps, Curried Lobster: In the same way. 


Curried Cucumber, Curried Vegetable Marrow: By add- 
ing cubes of cooked cucumber or marrow. 


Curried Potatoes: By adding parboiled quartered 
potatoes and letting them finish cooking in the sauce. 

Curried Cauliflower: By ‘adding small sprays of cauli- 
flower, not cooked enough to mash. 

Curried Pumpkin: By adding cubes of pumpkin and 
letting them.cook in the sauce. 

For economy’s sake, an excellent dish can be made 
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simply by moistening well-drained rice with the curry 
sauce; add a little sliced mango chutney or a few cur- 
rants and sultanas (first swollen in lukewarm water), 
if you like. 
DEVILLED POTATOES | 

' Scrape and boil a dozen or so waxy new potatoes, 
and while they are cooking put a couple of tablespoon- 
fuls of butter into a frying-pan, add a teaspoonful of 
made mustard, a tablespoonful of vinegar, a little salt, 
and a pinch of cayenne pepper. Cook this mixture for 
three or four minutes, and when the potatoes are done, 
drain them and add them to the devil sauce with the 
well-beaten yolks of two eggs. Serve as quickly as 
possible. ; 


DEVILLED RICE 

This is simplicity itself, and is a good savoury dish 
in an emergency. Boil four ounces of rice in a quart of: 
water, and when cooked turn into a sieve and run the 
cold tap over it. Now drain well and put it back into 
the pan with an ounce of melted butter or margarine, 
a dessertspoonful of curry powder, a small onion 
minced very finely indeed, and first fried in butter, half 
a teaspoonful of freshly ground black pepper and a few 
grains of cayenne (be careful here). Toss well together 
over the heat, and serve.at once. 


j DEVILLED STUFFED EGGS j 


Hard-boil four eggs, cut them in half crosswise, and 
stuff them with a mixture of their mashed yolks, three 
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dessertspoonfuls of grated cheese, a teaspoonful of 
vinegar, a quarter of a teaspoonful of niustard flour, 
salt, cayenne, and enough melted butter or margarine 
to make the mixture of the right consistence. Rebeat 
them and serve with a white sauce poured round them. 


DUBLIN BAY PRAWNS (FRIED) 


I don’t know whether any one has so far christened 
these gigantic shrimps the Poor Man’s Lobster, but it 
might well be done; and in emulation of a rich man’s 
dish, the fresh scampi, which used to be brought over 
to the London restaurants by air and are, after all, only 
these prawns’ Mediterranean cousins, these might be 
treated in the same way. Take out the tails (use the 
heads, claws, and trimmings for a soup), season them 
lightly with salt, pepper, and a touch of lemon juice, 
and egg-and-breadcrumb them. Fry them very quickly 
in hot deep fat, and serve them with a tomato sauce (or 
Tartare, if you prefer it) handed separately. 


DUBLIN BAY PRAWNS IN RISOTTO 


Here is another way of using these charming crea- 
tures. Fry a small chopped onion in a little butter, see- 
ing that it does not brown, then add a pound of rice 
(this is for a very large dish), mix it well with the butter 
and onion, and then moisten with a quart of stock 
made with the shells and broken claws of the prawns. 
Season with salt and pepper, and simmer for about half 
an hour, when the rice should be ready. Stir it lightly 
with a fork, to separate the grains, and just before 
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serving, add the Dublin Bay Prawns, which you will 
have seasoned, rolled well in flour and ‘fried in olive 
oil. 


EGG AND TOMATO PUDDING 


Peel two large onions, put them into a basin of boil- 
ing water, and leave them*there for two or three houts. 
Drain them well, slice them and fry them until lightly 
browned, in an ounce of butter or margarine. Grease a 
shallow fireproof dish, and fill it with alternate layers 
of sliced and skinned tomatoes and of the onion, sea- 
soning each with salt and pepper and adding a sprink- 
ling of a few white breadcrumbs. The last layer must 
be of breadcrumbs, and this must be dotted with a little 
butter or margarine, and the whole dish cooked in a 
moderate oven for about an hour, when the pie will be 
cooked and the breadcrumbs browned. Finally, and 
just before it comes to the table, cover the whole of the 
top with nicely trimmed and very well drained poached 


eggs. 


EGG TOASTS WITH ONION 


Arrange sliced hard-boiled eggs on pieces of toast, 
and pour some onion sauce over them. 


EGGS A LA GRANVILLE 
Chop coarsely four hard-boiled eggs. Heat them up 
in a little brown onion sauce, adding finely chopped 
gherkins and a little grated lemon rind. Serve hot, gar- 
nished with triangular crodtons of fried bread. 
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EGGS A LA TRIPE 


Cut some onions in slices, and cook them in butter 
till tender, but without browning them. Add enough 
flour to make, with milk, a fine white sauce; season this 
with salt, pepper, and grated nutmeg, and let it cook 
for ten minutes or so. Cut the hard-boiled eggs into 
halves, quarters, or slices, and let them heat through 
in this lovely sauce. You can add cream to the sauce, if 
you like, and some like to season it rather liberally with 
paprika, in this case omitting the nutmeg. It must be 
eaten very hot. (A good proportion to observe is three 
onions for every two eggs.) Chopped parsley may be 
added. 


EGGS A L’ORLY 
Poach your eggs, drain and trim them. Dip each into 
a thickish frying-batter, and fry them carefully in deep 
hot fat until golden. Hand tomato sauce with them. 


EGGS BERENICE 


Bake some large potatoes in their jackets, cut them 
in half and scoop out most of the flesh. Make some 
scrambled egg, mix with it a few hot prawns mixed 
with shrimp butter, and fill the potatoes with this 
delicious mixture. 


EGGS EN SURPRISE 


Poach half a dozen eggs, so that they are quite round 
and covered with the white. 
(To do this, you must stir the boiling water in the 
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pan vigorously round and round, until a little whirl- 
pool is formed; drop the egg quickly into this; then 
put the pan on the side of the stove or over a very low 
heat until the white is set. It is a little difficult at first, 
but the knack is soon learned. Only one egg can, of 
course, be poached at a time.) 

When the eggs are cold, coat them carefully with 
beaten ege diluted with a tablespoonful of cold water, 
and then roll them in a mixture of a teacupful and a 
half -of breadcrumbs and three dessertsponfuls of 
grated Parmesan cheese. Fry them in deep hot fat, 
drain them, and serve them either as they are or 
mounted on round fried croustades of bread. In any 
case garnish with fried parsley. 


EGGS IN TOMATOES 


Cut off the stem end of as many firm, ripe tomatoes 
as you want, scoop out the pulp and break an egg in 
each. Sprinkle with a little salt and pepper and then 
with buttered crumbs, and bake in a moderate oven 
until the egg is done. 


EGGS ON THE DISH (WITHOUT MEAT) 


(Ocufs sur le Plat) 

One of the simplest ways of serving eggs, which are 
simply broken into a buttered shallow dish and baked 
in the oven until set. More substantial dishes are sup- 
plied by the following variations: 


Eggs sur le plat: 
Aux Anchois: Garnish the bottom of the dish with 
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dice of anchovies; cook the eggs on them, and serve 
with each yolk surrounded by a curled anchovy fillet. 

Bruxelloise: Garnish the bottom of the dish with 
braised endive (chicory) masked with cream a 
break the eggs on this, and bake. 

Clamart: Garnish the dish with green peas @ /a 
Jrangaise, break the eggs on them, and bake. 

Crécy: Garnish the dish with a purée of carrots. 

Crevettes: After cooking, garnish with heaps of 
shrimps and pour shrimp sauce round. 

Egyptienne: Minced leeks and onions, stewed in but- 
ter and bound with cream sauce, garnish the dish, and 
on this the eggs are broken and baked. 

Florentine: Garnish the dish with spinach cooked in 
butter and sprinkled with grated cheese. After the eggs 
are cooked, cover them with cheese sauce, and brown 
quickly under the grill. 

Au Gratin: Pour cheese sauce on the bottom of the 
dish, and when the eggs are broken on to it, cover them 
with more of the same sauce and bake in a quick oven. 

Lilloise: Garnish the dish with flattened little cooked 
brussels sprouts; break the eggs on them, bake them 
and surround them with cream sauce. 

Lyonnaise: Garnish the dish with sliced onion stewed 
in butter. Bake the eggs on this and surround with 
onion sauce. 

Metternich: Garnish the dish with minced and fried 
mushrooms, break the eggs, sprinkle with grated 
cheese, and bake. 

Monégasque: Garnish the dish with roughly chopped 
tomatoes and chopped tarragon. After cooking the 
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eggs, curl an anchovy fillet round each yolk, and pour 
some tomato sauce round the dish. 

Omer Pacha: Gatnish the dish with chopped onions 
stewed in butter, break the eggs on it, sprinkle them 
with grated cheese, and bake in a quick oven, surround 
with tomato sauce. 

Portugaise: After the eggs are baked, garnish with 
roughly chopped tomato, and surround with tomato 
sauce. 

Savoyarde: Garnish the dish with thin slices of raw 
potato fried in butter sprinkled with grated cheese, 
break on the eggs, cover them with thick cream, and 
bake, ° 


EGGS OTERO 

Bake some large potatoes in their jackets, cut them 
in half and scoop out most of the flesh. Put in a layer of 
spinach purée, break an egg into each, season them and 
bake them in the oven till the egg is ready. 

EGGS PARMENTIER 

Bake three large potatoes in their jackets, cut them 
in half and scoop out most of the inside. Poach six 
eggs in slightly salted water flavoured with lemon juice. 
Put a little Béchamel sauce in the bottom of each potato 
half, and place a nicely trimmed poached egg on top 
of it. Mix some more of the Béchamel sauce with 
grated cheese and cover each egg with some of it. 
Now sprinkle. them with breadcrumbs and grated 
cheese mixed together, dot with butter (or pour over 
a littlé melted butter), and brown very quickly. 
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EGGS SUR LE PLAT PARMENTIER 


Fry some thin slices of raw potato golden-brown in 
butter, and when’they are done and well drained, put 
a layer of them in a shallow dish, break the eggs over 
them, cover with cream, sprinkle with salt, pepper and 
grated cheese, and cook in a hot oven for about five 
minutes. 


EGGS VLADIMIR 


Break four eggs into a buttered dish, sprinkle them 
over with chopped asparagus tips, season with salt and 
pepper, cover with grated Parmesan cheese, brown 
lightly in the oven and serve. 


EGGS WITH CHEESE AND GHERKINS 


Cut some hard-boiled eggs in half lengthwise, take 
out the yolks and pound them with grated Gruyére 
cheese and chopped pickled gherkins. Stuff the egg- 
halves with the mixture, arrange them in a deepish 
dish, cover them with a cream sauce, and sprinkle the 
top generously with more grated Gruyére cheese. 
Brown the top in the oven, and serve at once. 


EGGS WITH CREAM 


There are few egg dishes to beat an egg baked plainly 
in cream, but the pure cream is a little rich for some. 
This version might please them, besides being rather 
more substantial. Mix together (for each egg) a good 
tablespoonful of thick cream, a tablespoonful and a 
half of finely grated and dried white breadcrumbs anda 
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quarter of a teaspoonful of salt. Put a scant dessert- 
spoonful of this mixture in the bottom of an indi- 
vidual fireproof dish, break in the egg, cover with the 
rest of the mixture, and bake for five or six minutes in 
a moderate oven. 


EGGS WITH MUSHROOMS 


Have ready some rounds of buttered toast the size 
of your poached eggs, put the neatly trimmed eggs og 
each, and on each egg a grilled mushroom, and serve 
surrounded with mushroom sauce. 


EGGS WITH SARDINES 


Melt three tablespoonfuls of butter or good mar- 
garine, add to it half a teacupful of white breadcrumbs, 
and half a pint of creamy milk or a little less if not very 
creamy. Bring to the boil, stirring, and then off the 
fire add two finely chopped hard-boiled eggs, the con- 
tents of a small tin of sardines, skinned and boned, and 
a seasoning of salt, pepper, and paprika pepper. Bring 
to the boil once more for a second, and serve at’ 
ofice. 


EGGS WITH SHRIMP SAUCE 


Poach as many eggs as you want, trim them and put 
each on a round of buttered toast. When dishing them, 
pour over each some white sauce mixed with shrimp 
paste and a touch of anchovy. A few picked shrimps 
can be added to-the sauce as well. 
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EGGS POLIGNAC 


Butter some small timbale moulds (small Castle 
Pudding moulds would do), and powder the inside 
with some very finely chopped fresh parsley. Shake 
off any parsley bits that have not stuck to the butter, 
and into each mould break, very carefully, an egg, 
letting it slide in so that no air bubbles are made or 
there will be holes in the finished egg. Sprinkle a little 
salt and pepper over the egg, and put a dab of butter 
on each. Now put them into a saucepan of hot water, 
with enough water to come half-way up their sides, 
put on the lid, and let them steam for eight to ten 
minutes. They should not be hard, but firm enough to 
stand up when turned out. Serve them turned out ona 
flat dish, with a white or tomato sauce poured round 
them. Or they may be turned out, if preferred, on to 
little rounds of buttered toast, but in this case they 
should be drained before being placed on the toasts. 


FISH CHOWDER 


This is properly more of a soup than anything else, 
but it might be considered as a rather wet stew, like 
Irish Stew. Have a fresh haddock filleted, and make 
some stock with the bones and trimmings. When it is 
ready, put into a casserolea layer of sliced raw potatoes, 
then sliced onions, then the fish, then a seasoning of 
salt and pepper, more onions and more potato. Pour 
the stock into the casserole, and bake in the oven, 
covered, for about half an hour, according to the size 
of the fillets. 
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FISH PIE 


Boil and divide into large flakes some cod, and par- 
boil about the same amount of potatoes. Cut.these in 
slices, and in a rather deep fireproof dish put layers of 
potato, cod, white sauce, and grated cheese until the 
dish is full, Let the last two layers be potato and the 
sauce. Now sprinkle it well with grated cheese and 
breadcrumbs, and cook in the oven until the top is 
nicely browned. 


FISH ROLY-POLY 


Make a paste with four ounces each of flour and fine 
oatmeal, two ounces of suet, a teaspoonful of baking 
powder and water to moisten. Roll it out, and spread 
on it some flaked cooked fish seasoned with salt, 
pepper, and anchovy essence. Roll up the pudding, 
and boil it for two and a half hours. 


FISH TURNOVER 


Mix together three-quarters of a pound of flaked 
cooked fish (salmon or some white fish), a teaspoonful 
of chopped parsley, a chopped hard-boiled egg, a little 
grated lemon rind and two tablespoonfuls of white 
sauce with a seasoning of salt and pepper. Roll out 
some flaky pastry into a square, trim it and turn it. Put 
the fish mixture in the middle, brush the edges with 
beaten egg, and fold the corners to the middle. Close 
the edges well together, brush over with egg and cover 
the joins with pastry leaves. Bake in a hot oven for 
about forty minutes. 
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. FLORENTINE RICE 


Boil some rice, drain it and dry it in the oven, Then 
fry it in some olive oil, adding a touch of curry pow- 
der, a few prawns or shrimps, and lastly, some grated 
cheese. Serve as soon as the cheese gets ‘ropy’. 


FRIED HARD-BOILED EGGS 
Season slices of hard-boiled eggs with pepper and 
salt, and dip them in an egg beaten up with some mixed 
herbs. Breadcrumb them afterwards, fry them golden, 
and serve with fried parsley. 


FRIED HOMINY CAKES 


Boil half a pint of milk and water, adding a small 
piece of butter and half a bay leaf. As soon as it boils, 
stir in two ounces of hominy, and season with salt, 
pepper, and grated nutmeg. Now take out the bay leaf 
and add, off the fire, two yolks of eggs; then spread 
the mixture on a plate. When it is cold, cut into eight 
pieces, shape these into flat, round cakes, and fry them, 
ege-and-breadcrumbed, in deep hot fat. When golden, 
drain well and serve. 


FRIED SEMOLINA CAKES 
See Fried Hominy Cakes, above. 


FRITTO MISTO OF VEGETABLES (1) 
Most of us have eaten one of those delectable little 
Jritti in an Italian restaurant at home or abroad, but we 
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may never spare thought of making one ourselves sim- 
ply with vegetables. Parboil the vegetables. first, and 
then dip them in egg-and-breadcrumbs or batter, and 
fry them golden; little cauliflowerets, slices of-veget- | 
able marrow or pumpkin, small balls of Daychesse 
potato, little pieces of celery, sliced aubergines and 
artichoke bottoms. Brussels sprouts, too, might be 
added if their flavour is not too strong, and as a slightly 
exotic touch, some pieces of salsify. A dish for inven- 
tion, or improvisation. 


FRITTO MISTO OF VEGETABLES (II) 


Cook the following separately: cauliflower, celery, 
leeks, and carrots. Cut them into pieces, the cauliflower 
into flowerets, and the others into short lengths. Dip 
them into a light batter, and fry them golden in deep 
fat, mixing them together in the serving-dish and 
sprinkling over them on serving a little fine salt. 


FROMAGE D’OEUFS 


Break eight eggs into a buttered low souffé dish of 
a size just large enough to hold them rather crowdedly, 
and see that they are broken carefully, so that the yolks 
are intact. Then place the dish in the oven in a baking- 
tin of boiling water, and cook them for ten minutes. 
When cold, the cake of eggs should be turned out on 
to a dish, and coated with mayonnaise sauce flavoured 
with chopped jines herbes, that is parsley, chives, chervil, 
and tarragon. You can colour your mayonnaise green, 
if you like, or even pink with tomato purée. 
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GNOCCHI ALLA ROMANA 

(With flour) 

Mix together in a saucepan two eggs and five and 

a half ounces of flour, adding a pint of milk by degrees, 

and three-quarters of an ounce of Gruyére cheese cut 

in small bits. Cook this paste, and when it is done, add 

salt to your taste, with three-quarters of an ounce of 

butter, spread out on q dish to three-quarters of an inch 

thick, and let it get cool. Then cut it into small squares, 

put these in layers in a fireproof dish, sprinkling each - 

layer with grated cheese and butter. Brown in the 
oven and serve hot. 


GNOCCHI ALLA ROMANA 
(With semolina) 

Boil up a pint of milk and shower into it four and a 
half ounces of semolina, Cook until the semolina is 
done (when it will leave the sides of the pan), and before 
taking the pan off the fire stir in a seasoning of salt and 
three-quarters of an ounce of grated Parmesan cheese. 
Let it cool a little, and while still warm, mix in two 
eggs, and spread the mixture out on a dish, three- 
quarters of an inch thick. Cut into small squares or 
rounds when cold, and put them in layers in a fireproof 
dish, sprinkling each layer with grated cheese and add-. 
ing a few dabs of butter. Put the grocchi into a hot oven 
to brown a little, and’serve hot. 


GNOCCHI 
(Made with potato) 
Boil or steam half a pound of potatoes and, while 
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they are still hot, skin them and rub them through a 
sieve, or put them through a potato ricer, into a basin. 
Add to them the yolks of two eggs, an ounce and a half 
of grated Parmesan cheese, an ounce of flour and a 
seasoning of salt and grated nutmeg. Mix and work 
well together, and either force them through a forcing 
bag or shape them into little bars about the thickness 
of your little finger and an inch and a half or so long. 
Cook these in boiling salted water for three minutes, 
drain them, and serve them sprinkled with more 
grated Parmesan. 


GNOCCHI TART 


Any of the gnocchi already described can be served, 
if liked, in a baked pastry flan case, being sprinkled 
with cheese and butter and browned in exactly the same 
manner as if they were in a dish. 


GRILLED SARDINES 


Drain off the oil from a tin of sardines, and cook the 
little fishes in a frying-pan, turning them frequently, 
until they are good and hot. Then serve them each on 
a small toast, with maitre d’hétel butter, that is butter 
(or good margarine) flavoured with salt, pepper, 
chopped parsley, and lemon juice. 


GRILLED TOMATOES 


Slice some large ripe tomatoes (unpeeled), and grill 
them until slightly browned. Dish them and pour over 
them some boiling melted butter, mixed with a very 
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little wine vinegar and a seasoning of salt, pepper, and 
mustard. 


HALIBUT WITH WELSH RABBIT 


Season two small steaks of halibut, or cod, or hake, 
with salt, pepper, and lemon juice. Brush them over 
with melted butter or margarine and bake them in a 
greased fireproof dish for twelve minutes, covering 
them, just before they are put into the oven, with an 
ordinary Welsh Rabbit mixture. Or make the Welsh 
Rabbit separately, and pens it over the cooked fish 
on serving. 


HARICOT BEAN CROQUETTES 


Cook a pint of haricot beans, and when they are well 
dried pass them through a sieve, and put them into a 
saucepan with two ounces of butter or unsalted mar- 
garine, a dessertspoonful of white wine vinegar and a 
seasoning of salt, pepper, and powdered thyme. Mix 
well together, cook for a few minutes, and leave to 
get cool. Shape into croquettes, egg-and-breadcrumb 
them, and fry them golden in butter or margarine. 


KNOFLI 


Beat up two.eggs lightly, and add to them half a 
gill of milk and four ounces of flour sieved with a 
quarter of a teaspoonful of salt. Place a colander over 
a pan of boiling water, put a third of the mixture into 
it, and force it through with a wooden potato-masher. 
When the &n0ffi rises to the top of the boiling water, 
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take them out with a perforated spoon and put them 
in a deep dish, sprinkling them with salt and grated 
cheese. Keep on passing the mixture through the 
colander until all is gone, then stand the dish of Apofi 
in the oven for five minutes, and serve them. 


LEEK PUDDING 


Trim the leeks, leaving only the white part, and cut 
this into one-inch lengths, Line the pudding basin with 
suet crust and fill it with the leeks, seasoning them with 
salt and pepper and adding an ounce of butter. Cover 
with more suet crust, and steam for three hours. 


LEEK TART 


Take some leeks, cut up the white part only in small 
pieces (enough to make half a pound) and stew them 
gently with a large piece of butter and salt and pepper. 
Line a well-buttered plate or flan case with pastry, pour 
into it the cooked leeks mixed with a beaten egg-yolk, 
cover with the rest of the paste, and bake in the oven 
until done, about twenty minutes or so. Eat it hot. 


LENTIL CUTLETS 


Mix and pound well together three-quarters of a 
pound of cooked lentils and a pound and a half of 
mashed potatoes, adding a pound of cooked onions 
and a seasoning of salt and pepper and, if you like the 
flavour, a teaspoonful of chopped sage. Moisten, if 
necessary, with some of the lentil stock; shape into 
cutlets or croquettes, flour and fry in hot fat. Egg-and- 
breadcrumb them, if you prefer to do so. 
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LENTILS (FRIED) 


Make a medium-thick purée with some cooked split 
lentils. Now fry two finely minced cloves of garlic in 
butter or margarine, add the lentil purée with pepper 
and salt, fry on for a few minutes, and serve very hot. 
Those with a prejudice against garlic can use onion 
instead. 


LENTILS WITH TOMATOES 


This is a pleasant Italian dish. Soak the lentils as 
usual (get the greyish, flattish ones, not the reddish 
kind), drain thetn well, and put them into a saucepan 
with a tablespoonful or two of olive oil, season them 
with salt and pepper, and add two finely minced onions. 
Fry gently for a little while without any coloration, 
then pour in enough water just to cover, and cook very 
slowly, stirring now and then and, when necessary, 
adding enough boiling water to keep the vegetables 
covered. Halfan hour before you want to eat them, add 
three or four tablespoonfuls of tomato purée, and let 
this cook with them, keeping them stirred occasionally. 


LOBSTER NEWBURG 


This may appear to be an extravagant dish, but if it 
is served with a border of rice it can be made a sub- 
stantial one. Cut the lobster in pieces, and put them 
with an ounce of butter in a pan large enough to hold 
them all on the bottom. Fry them for five or six misi- 
utes, turning them over once (the reddish skin of the 
lobster will impart a rosy tint to the butter and eventu- 
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ally to the sauce), then add enough sweetish sherry or 
Madeira nearly to cover them, put on the lid, and cook 
quickly so that in about fifteen minutes the wine will 
have reducedto about three dessertspoonfuls. Now pour 
in a mixture of four yolks of egg and a gill and a half of 
cream, and shake this gently (do not stir it) over the 
flame until it gradually thickens, and gets like a pinkish 
custard. The moment for serving has then arrived. If 
cheapness is a consideration, make it with those craw- 
fish tails euphemistically called Cape Lobster. 


LOBSTER PANCAKES 


Make some pancakes with unsweetened batter, keep- 
ing them as thin as possible. Keep them warm while 
you toss, in butter, some flaked lobster. Season this 
well with paprika pepper, and bind with a thick 
Béchamel (white) sauce, to which you have added a 
spoonful of tomato purée. Stuff the pancakes with this 
mixture, arrange them in a long fireproof dish, cover 
them with more Béchamel sauce, sprinkle with grated 
cheese, and brown quickly before serving. 


MACARONI A LA MARINARA 


Boil the macaroni in the usual mahner, drain it well, 

‘and mix with it some tomato sauce, to which a table- 

spoonful or two of capers and a few stoned olives have 
been added. " 


MACARONI AND CHEESE CROQUETTES 
Boil an ounce of macaroni in salted water with a 
small piece of onion, arid when done, drain them and 
My 
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chop them up finely. Mix with a sauce made with an 
ounce of butter or margarine, an ounce and a quarter 
of flour and a gill of milk, adding an ounce of grated 
cheese. When this mixture is cool, shape into cro- 
quettes, egg-and-breadcrumb them and fry them in 
deep fat. 


MACARONI AND MUSHROOM TIMBALE 


Grease a cake tin, and line it with short-crust pastry. 
Fry half a pound of mushrooms, lightly, chopped in an 
ounce of butter or margarine, and make a sauce by add- 
ing an ounce of flour, mixing well, and then halfa pint of 
water in which the macaroni has been boiled. When the 
sauce is smooth, add the cooked macaroni (four ounces) 
cut in short lengths, with a tablespoonful of cream, a 
squeeze of lemon juice, salt, pepper, and cayenne. Put 
this mixture into the lined cake-tin, cover with a lid 
of pastry, and bake in a fairly hot oven for about half 
an hour. Turn out to serve very hot. The intelligent 
cook will descry here some grand opportunities for 
variation. 


MACARONI CHEESE 


Our macaroni cheese is so usually boiled macaroni 
embedded, or adrift, in cheese sauce flavoured with 
lots of mustard. When this version palls, try the follow- 
ing for a change. Boil three-quarters of a pound of 
macaroni, drain it well and put it into a shallow fire- 
proof dish. Sprinkle it with breadcrumbs and grated 
Parmesan cheese, pour 4 little butter or good margarine 
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over it, and put in a hot oven for ten minutes. It should 
then be golden-coloured and ready to serve. 


MACARONI WITH CAULIFLOWER 


Cut a parboiled cauliflower into flowerets, and fry 
these in a little olive oil. Boil some macaroni in salted 
water, and when it is done, drain it very well and pour 
over it the oil in which the cauliflowerets were fried. 
Presently pour the oil into a baking-dish, sprinkle with 
grated cheese, add alternate layers of macaroni and 
cauliflower, with one of grated cheese on top, and bake 
until the cheese is melted and the top browned. 


MACARONI WITH EGGS 


Cut four hard-boiled eggs into eight pieces each, 
lengthwise, and arrange them in a buttered fireproof 
dish with a breakfastcupful of cooked macaroni, a tea- 
cupful of grated cheese, and rather more than half a 
pint of white sauce flavoured with a little anchovy 
esserice, salt, paprika pepper, and onion juice. Cover 
with a teacupful and a half of buttered crumbs, and 
bake in a moderate oven until the top is beautifully 
browned. 


MACARONI WITH PEANUT BUTTER 


Boil a teacupful and a half of macaroni, and put it 
into a buttered dish. Put a pint of milk into a double 
saucepan, and when it is hot add gradually two and a 
half tablespoonfuls of peanut butter (which can be 
bought in glasses). Pour this over the macaroni and 
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sprinkle on a teaspoonful of salt. Put on a cover, and 
‘bake for three-quarters of an hour in a moderately 
slow oven. Then take the cover off, sprinkle the dish 
with a teacupful and a half of buttered crumbs, and 
bake until brown. 


MACARONI WITH TOMATO SAUCE 


Boil the macaroni in the usual way, drain it well and 
mix with it some tomato sauce to which a little finely 
chopped onion has been added. Serve sprinkled gener- 
ously with grated cheese. 


MALTESE EGGS 


An extremely attractive savoury dish, less known 
than it should be. Take tomatoes and onions in equal 
weights, peel both, and chop them finely. Now stew 
them very slowly in a little butter or fat until they reach 
the consistence of a thick purée, season this with salt 
and a little curry powder at your discretion (the golden 
mean is a dessertspoonful for each pound of vegetables) 
and cook on for another quarter of an hour, adding a 
small piece of butter and stirring all the time. Now beat 
with the mixture one whole egg for each person, and 
stir the mixture with a fork, cooking slowly all the 
time, By the time it is ready, there should be no trace 
of the egg visible. Eat very hot. 


MARROW CAKE WITH CHEESE 
Take some small marrows about three inches long, 
scrape them lightly, chop them up finely, and put them 
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into a wide saucepan with just enough water to prevent 
their catching, about a tablespoonful. Add a pinch of 
salt, and stir and cook them until all the water has 
evaporated. Then add a little butter, some thin cream, 
grated cheese, and one egg. Mix, pepper lightly, and 
pour into a shallow fireproof dish. Sprinkle liberally 
with grated cheese, dot with Baus and brown sa 
in the oven. 


MARROW CAKES 


Boil the vegetable marrow, and weigh about a pound 
of the flesh, strain this well, and make a fine purée of the 
pulp, adding salt, pepper, a pinch of flour and a pinch 
of chopped thyme and two or three tablespoonfuls of 
grated cheese. Bind with a well-beaten egg, and shape 
with flowered hands into little flat round cakes about 
an inch thick. Fry these in shallow fat until a light 
brown on each side, and serve very hot. A tomato 
sauce might be handed with them. 


MARROWS WITH CHEESE 


Peel and slice some small marrows, and parboil them 
in salted water. (If they are very young they need little 
more than blanching.) When they are done, drain 
them well and let them get cold, then fry them in a 
little butter or margarine until golden on each side, 
seasoning them with salt and pepper. Sprinkle them on 
serving, hot, with plenty of grated cheese. 
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7 MARROWS STUFFED WITH FISH - 


Get some very small young marrows, cut them in 
half lengthwise and scoop out the seeds. Mix together 
some finely chopped fried onions, a little uncooked 
rice, flaked cooked fish, salt, pepper, and:a moistening 
of tomato sauce. Stuff one half of each marrow with 
this mixture, leaving room for the rice to swell, put the 
other half on top and tie together with thread or cot- 
ton. Cook them very slowly, covered and preferably 
in the oven, in tomato sauce, basting well. 


“MOCK CRAB WITH CORN 


A savoury dish with sweet corn. Make a sauce with 
four tablespoonfuls of butter, half a breakfastcupful of 
flour mixed with a teaspoonful and a half of salt, a 
quarter of a teaspoonful of paprika pepper, three- 
quarters of a teaspoonful of dry mustard, and a break- 
fastcupful and a half of boiled milk. When the sauce is 
ready, add a tin of corn, slightly chopped, a lightly 
beaten egg, and three teaspoonfuls of Worcester sauce. 
Pour into a buttered shallow fireproof dish, sprinkle 
with breadcrumbs, and brown in the oven. 


MUSHROOM TARTLETS 
Have ready half a pint of mushroom purée, well 
seasoned with salt and pepper, stir into it two yolks of 
eggs, and finally fold in the well-whisked whites. Bake 
some tartlet cases, fill them with the mixture, and bake 
for about ten minutes in a moderate oven. Serve hot. 
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OMELETTES (MEATLESS) 
Omelette: . 

Andalouse: Stuffed with roughly chopped tomatoes 
and sweet red peppers, and served surrounded by fried 
onions. 

Boulonnaise: Stuffed with poached soft roes and 
maitre a’ hétel butter. A ribbon of melted maitre d’hitel 
butter is poured round it. 

Bourguignonne: Staffed with prepared snails and 
chopped nuts. Sprinkle the omelette with chopped 
parsley on serving. 

Bretonne: Mix with the eggs before cooking a mix- 
ture of cooked thinly sliced Jeeks and onions, and 
minced mushrooms, all these stewed in butter, and 
well drained before being added. 

Bruxelloise: Stuffed with thinly sliced endives (chicory), 
braised and covered with cream. A ribbon of Supréme 
Sauce is poured round the cooked omelette. 

Champignons: Mix with the uncooked eggs some 
minced mushroom fried in butter and well drained. 
Decorate the cooked omelette, if you can afford it, with 
slices of truffle. 

Chartres: Mix chopped tarragon with the eggs. 
Decorate the cooked omelette with blanched tarragon 
leaves, and surround it with their gravy flavoured with 
tarragon. 

Chatelaine: Stuff with a purée of chestnuts, and sur- 
round with a Supréme Sauce flavoured with onion. 

Choisy: Stuff with braised lettuce cut in thin slices 
and bound with Supréme Sauce. A ribbon of the same 
sauce is poured round. 
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Clamart: Stuff with green peas a /a frangaise, open the 
folded omelette on top and put in a little heap of peas. 

Crécy: Stuff with a purée of carrots, and decorate with 
strips of cooked carrots. Surround with Supréme 
Sauce. 

Crevettes: Stuff with shrimps or prawns bound with 
shrimp sauce, open the folded omelette and put a heap 
of the shrimps on top. Surround with shrimp sauce. 

Espagnole: Mix with the beaten eggs some roughly 
chopped tomatoes, thin strips of sweet red peppers 
(pimientos, which can be bought in a tin) and thinly 
sliced onions, all stewed in butter and well drained. 
This omelette is served flat, and not folded in the usual 
manner. 

Fines Flerbes: Mix with the beaten eggs some chopped 
parsley, chives and chervil. 

Fleurs de Courge: (An attractive novelty in England, 
and very good to eat.) Mix with the eggs the calices of 
some vegetable marrow flowers stewed in butter. 

Florentine: Mix with the eggs some blanched spinach 
leaves stewed in butter. Not a purée, but the spinach 
as they say: ‘En branches.’ | 

Grand’ mere: Mix with the eggs some chopped pars- 
ley and freshly fried little croftons of bread. 

Hollandaise: Mix with the eggs some very thin slices 
of smoked salmon that have been just stiffened in but- 
ter. Surround when cooked with Hollandaise sauce. 

Hongroise: Staff with roughly chopped tomatoes and 
thinly sliced onions softened in butter with a seasoning 
of paprika pepper. Surround with an onion sauce 
flavoured with paprika pepper. 

t 
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Jets de Houblon: A treat for those who live in Kent 
or wherever hops are grown. Stuff the omelette with 
hop-shoots cooked 4 /a créme, open the top of the ome- 
lette and put some more hop-shoots onit, and surround 
with a cream sauce. 

Joinville: StufE with shrimps, mushrooms and, if you 
can, truffles. Surround with shrimp sauce. 

Lyonnaise: Mix with the eggs some minced onion 
stewed in butter. Surround the cooked omelette by a 
heap of fried onions. 

Mireille: Stuf with roughly chopped tomatoes cooked 
with a little garlic. Cook the omelette in olive oil in- 
stead of butter, and pour round it a ribbon of saffron- 
flavoured cream sauce. 

Nonats: A good imitation of this omelette (which 
can only be properly made on the coasts of the Mediter- 
ranean) can be achieved by using very small whitebait. 
Fry these lightly in butter and mix them with the eggs 
before the omelette is cooked. 

a l’Oseille: Cut some sorrel in five strips, ‘melt’ it in 
a little butter, and add it to the eggs before cooking. 

Parisienne: Mix with the eggs some dice of truffles 
and of potatoes fried in a little butter. 

Parmentier: The same as above but with potatoes 
only. 

Pointes d’ Asperges: Mix with the eggs some aspara- 
gus-tips stewed in butter, and decorate the cooked 
omelette with a few little heaps of the tips round it. 

Portugaise: Stuff with , roughly chopped cooked 
tomatoes and surround with tomato sauce. 

Savoyarde: Mix with the eggs some dice of potatoes 


56 


RECIPES WITHOUT MEAT 


fried raw in butter, and thin slices of Gruyére cheese, 
Serve the omelette flat. 

Soubise:_ Stuff with a purée of onions, and surround 
with onion sauce. 

Suissesse: Mix grated Gruyére cheese with the eggs, 
and when the omelette is cooked, sprinkle it with more 
cheese and glaze it quickly. Serve flat, 

Thon: Mix with the eggs some dice of tinned tunny 
fish. Fry the omelette in the oil from the tin, and serve 
it sprinkled with melted anchovy butter. 


ONION OMELETTE (1) 


Boil a handful of very small onions (about the size 
of hazelnuts), and when they are done strain them and 
put them aside. Now make a little Mornay Sauce (that 
is, Béchamel flavoured with cheese), just enough to 
cover the onions you have cooked. Now fry the little 
onions to a light brown in the omelette-pan, and in the 
butter in which you will cook your omelette. Put the 
onions in the sauce while you make the omelette, and 
when it is made, fold in the sauced onions. A little care 
will be needed in dishing it up. 


ONION OMELETTE (11) 


Cut six smal] white onions in slices, fry them in a 
little butter, and when nearly done moisten them with a 
little cream. Add pepper, salt, and nutmeg; mix all with 
six eggs; beat well together and make your omelette as 
usual, A little chopped parsley will vary it. 
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: ONION RAGOUT 

Take two pounds of small onions, put them in a 
stew-pan with two ounces of butter and fry them a 
golden brown, Then add two tablespoonfuls of white 
wine, a few cloves, a small stick of cinnamon, and two 
bay-leaves. Moisten with half a pint of good stock 
afid half a pound of fresh tomatoes rubbed through a 
sieve. Simmer the whole thing for about an hour, and 
serve hot. 


ONION TART 


Mince up half a dozen onions, and cook them slowly 
in butter without browning them. If you like, add some 
cubes of raw bacon, and fry these with the onions. 
Drain off the butter, let the onions get cool, and then 
mix them with two whole eggs beaten in a small cupful 
of milk or cream, and season with salt and pepper. Mix 
well, and pour into a plate lined with pastry, and bake 
in the oven for about half an hour. 


PECAN NUT LOAF 


Another pleasant American dish, for a change. Mix 
together, in this order, a breakfastcupful each of hot 
boiled rice, finely chopped pecan nuts, and crushed 
water-biscuit crumbs (or dried white breadcrumbs), a 
well-beaten egg, a breakfastcupful of milk, a teaspoon- 
ful and a half of salt and half a teaspoonful of pepper. 
Put the mixture into a small greased bread-tin, add 
three teaspoonfuls of melted butter, cover and bake 
in a moderate oven for an hour. Turn out when ready, 
and serve with onion sauce. 
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POACHED EGGS A LA SOUBISE. , 
Make a purée of onions and potatoes, half ‘tnd half, 
moistening it with hot milk and butter. Season with 
salt, pepper, and grated nutmeg, and bind with one or 
two egg-yolks according to the amount of the purée. 
Spread this on the bottom of the serving-dish, and 
arrange the poached eggs upon it. 


POACHED EGGS IN PASTRY 


Poach some eggs carefully, and when they are done 
let them get cold, and trim them nicely. Have ready 
some rounds of puff pastry slightly larger than the eggs 
in diameter, and put a well-drained egg in the centre of 
each round. Cover with another round, trim and pinch 
the edges well together, and fry them golden-brown 
in deep fat. Garnish with fried parsley, and hand a 
tomato sauce. . 


POLENTA 
(Yellow Maize Flour) 

Put half a pint of water into a saucepan with a good 
pinch of salt, bring it to the boil and shower in half a 
pound of polenta, stirring all the time with a wooden 
spoon. Cook slowly for about half an hour, stirring 
frequently and adding more boiling water if it looks 
like getting dry. It should be thick and quite smooth, 
as lumps in polenta are as serious a crime as lumps in the 
mashed potato, and usually more pronounced! Serve 
either as it is, accompanying it by butter and grated 
cheese, or stir in some butter and cheese just before 
you take it from the stove. 
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POLENTA, FRIED 
Makedt thicker than usual, and when cooked shape 
it into a ball in a cloth, and leave it until cold. Then fry 
slices of it in butter or olive oil, and serve with grated 
cheese and tomato sauce, both handed separately. 


PORTUGUESE POTATOES 


Peel and slice some tomatoes, peel a shallot and fry 
them in a fifty-fifty mixture of butter and olive oil. 
When the shallot is tender, season with salt and pepper 
and add a-cupful of stock. Add quartered parboiled 
potatoes, and continue to simmer till cooked. Chopped 
tarragon and parsley may be added; certainly parsley. 


POTATO AND CHEESE FRITTERS 


Pare a pound of potatoes and cut them into quarters. 
Boil them in only a little water or vegetable stock, and 
when they are cooked, let the stock reduce and use it 
to moisten the mashed potatoes. Now mix with them 
two egg-yolks, a tablespoonful of flour, four table- 
spoonfuls of grated cheese, salt, and a little grated nut- 
meg. Roll this mixture out, and cut it in pieces of what- 
ever shape you like. Dip these first in the slightly 
whipped whites of the eggs and then in Pie 
and fry both sides in butter till golden. 

td 
POTATO AND MUSHROOM PUDDING 


Cut in quarters about eight peeled potatoes and cook 
them in salted water with half a lemon till they are just 
done. Drain them and mash them well with two ounces 
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of butter and a teacupful of cream, adding the cream 
by degrees. When this purée is smooth, add three well- 
beaten egg-yolks. Butter a mould and pour the potato 
mixture into it. Make a hole in the middle and fill it 
with small whole mushrooms, covering them with 
more of the potato paste so that the pudding is quite 
closed. Bake it in the oven and turn it out when done. 


POTATO CHEESE 


Cook some potatoes in their skins, and peel them 
while still hot. Slice a layer thickly into a buttered 
fireproof dish, sprinkle with grated cheese, and fill the 
dish three-quarters full with alternate layers. Now pour 
over a custard made with half a pint of milk and an 
egg, and bake in a slow oven until the custard is set. 


POTATO DUMPLINGS 


Boil half a dozen potatoes and mash them, adding a 
tablespoonful of butter and, after that is well mixed in, 
a beaten egg. Season with salt and pepper, and add a 
quarter of a pound of flour and the same of semolina. 
Mix all together into a stiff paste, shape into dumplings 
and cook them in boiling water for twenty minutes. 
Drain and serve, but on doing so, open the dumplings 
with a fork and sprinkle them with some breadcrumbs 
which have been made golden in foaming butter. 


POTATO LOAF 


Here is something substantial. Boil an onion with 
some rice for twenty minutes, drain the rice well, 
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measure a pint of it and chop up two tablespoonfuls of 
the onion. Mix this with a pound of potatoes put 
through the ricer, and bind with two beaten eggs, 
seasoning with salt and pepper. Put this mixture into 
a buttered pudding basin and steam it for an hour and 
a half. Turn out to serve, and pour a hot cheese or 
tomato sauce over it. 


POTATO MOULD 


Spread a mould thickly with butter or margarine, 
and sprinkle it well with breadcrumbs. Fill up the 
mould with alternate layers of thinly sliced potatoes, 
thinly sliced onions and grated cheese, using a pound 
and a half of potatoes, two large onions and a quarter 
of a pound of cheese. Sprinkle a few breadcrumbs be- 
tween each layer. Heat up half a pint of milk, season 
it with salt, pepper, and nutmeg, add a pat of butter or 
margarine and pour into the mould. Bake in a moderate 
oven for about an hour, and turn out to serve. Try a 
tomato sauce with it. 


POTATO OMELETTE (SPANISH) 


Slice up an onion finely and cut a few potatoes into 
small dice. Fry these in butter or margarine, drain 
them well, and then mix them with the beaten eggs, 
seasoned with salt. Cook the omelette over a moderate 
heat in butter, margarine, or olive oil, turning it once 
so that it is golden-brown on each side, and serve flat. 
It should be cooked more than an ordinary aa 
omelette. 
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POTATO PANCAKES 


Make a pancake batter, adding a little salt, and mix 
it with about a third of its volume of smoothly mashed 
potatoes. See that the mixture is well amalgamated and 
seasoned, and cook as thin pancakes, Serve them very 
hot, with melted butter and, if you like, grated cheese. 


POTATO PIE 


Cut two sticks of celery and two carrots into small 
cubes and two onions into not too small slices and cook 
them in butter, without browning, till they are soft. Pare 
three pounds of potatoes and cut them into thick rings, 
and add them to the other vegetables. Add two tea- 
spoonfuls of chopped parsley and a squeeze of lemon 
juice and just cover them with boiling vegetable stock 
or water. Cook for half an hour, put into a buttered 
pie-dish, sprinkle well with grated cheese, and brown 
in the oven for a quarter of an hour. 


POTATO ROLL (SAVOURY) 


Make half a pound of pastry and roll it out thinly. 
Mash six ounces of cold potatoes with three table- 
spoonfuls of butter, season with pepper and add a 
couple of tablespoonfuls of grated cheese, and the 
beaten yolks of three eggs, Add the whites, stiffly 
whipped, and spread the mixture on the pastry. Roll 
up, shape into a crescent, if you like, brush over with 
melted butter, and bake for half an hour in a moderate 
oven. Serve with tomato sauce handed separately. 
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POTATOES A LA DAUPHINOISE 


An excellent dish of potatoes, especially good with 
mutton. Peel a couple of pounds of potatoes (old ones 
are best), cut them into thin slices and mix with them 
an egg beaten up in a pint and a half of boiled milk, 
seasoned with salt, pepper, and grated nutmeg, and a 
quarter of a pound of grated Gruyére cheese. (Other 
hard cheese could be used, but Gruyére is best for 
this.) Rub a fireproof dish round with a piece of cut 
garlic (leave this out if you hate the flavour, but it gives 
the authentic touch), butter it well and pour in the 
mixture. Sprinkle a little more cheese on the top, and 
bake in a moderate oven for about three-quarters of an 
hour. 


POTATOES FLORENTINE 


Cook some spinach in the usual way, leaving it in 
the leaf. Boil some potatoes (as waxy as possible), peel 
them and cut them in thin slices. Arrange some of 
these in a buttered shallow fireproof dish on a layer 
of spinach which you have anointed with some fresh 
cream; then season fairly liberally with salt and pepper, 
sprinkle with grated cheese and finally with a little 
more cream. Bake in the oven for about a quarter of 
an hour when the top will be browned. 


POTATOES VOSGIENNES 


Peel and cut some potatoes in thin slices, and arrange 
them in layers in a fireproof dish which you have first 
rubbed with a cut clove of garlic. Season each Jayer 
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lightly with salt and pepper, and when the dish is nearly 
full, cover the potatoes with cream and cook them ona 
moderate fire. When they are done, add some more 
cream (just enough for browning the top), and put the 
dish under the grill or ina hot oven to acquire a golden 
finish, 


POTATOES WITH EGGS 


Boil half a dozen potatoes and mash them up while 
still hot -with three tablespoonfuls of cream, two of 
butter and one beaten egg. Season to taste. Butter a 
fireproof dish and put into it a layer of thinly sliced 
hard-boiled egg-yolks, sprinkling them with salt and 
pepper, then put a layer of the potato, and so on alter- 
nately till the dish is full. The last layer must be potato, 
and on this you sprinkle a good deal of breadcrumb, 
Cover the dish and bake till hot, then brown it quickly 
with the lid off and serve at once. 


PRAWN FRICASSEE 


Have ready some prawns, freshly tinned or “glassed”, 
and fry them lightly in butter without browning them 
at all, Now cook them for a quarter of an hour or so 
in a well-flavoured white sauce made with half milk 
and half fish stock. Finish off the fire, with a yolk of 
egg beaten in a little lemon juice, and stir in some 
freshly chopped parsley. Dish in a border of very hot 
plainly boiled rice, and garnish further, if you like, 
with little heaps of green peas. 
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PRAWN PANCAKES 


Get atin or glass of prawns or shrimps and toss them 
in a little butter to heat them well through, then bind 
them with a little cream or a thick white sauce made 
with milk and fish stock. Season with pepper and salt, 
and add a few drops of onion juice or some finely 
chopped chives. Make some thin pancakes, unsweet- 
ened, stuff them with this mixture, roll them up, arrange 
them on a long dish, sprinkle them with a little cream, 
ot butter, and grated cheese, and brown very quickly. 
(If the prawns are large ones, they had better be cut up 
first.) 


RAGOUT OF SALMON 


This excellent dish comes from a little book of 
Wyvern's, long out of print. 

‘Take half a pound or so of cold boiled salmon, 
remove the skin, and cut the fish into fillets of a nice 
length, dust them with pepper and salt, and put them 
aside. 

‘Prepare an equal quantity of cold cooked vegetable 
marrow or cucumber neatly trimmed in small] fillets 
and slice finely, two ounces of onions, and the same of 
carrots, fry the slices without colouring, in an ounce 
of butter, now add a pint of fish broth or milk.and 
water—two-thirds milk to one-third water—the fish 
bones and trimmings, and one pennyworth of fish 
cuttings, a blade of mace, and a saltspoonful of salt; 
boil this up and simmer it afterwards till you have 
extracted the flavour of the ingredients, now strain off 


66 


RECIPES WITHOUT MEAT 


the broth, skim, thicken it, add a good tablespoonful 
of minced herbs—parsley, tarragon, chives, and cher- 
vil;:heat up the salmon and the vegetable marrow (or 
cucumber) in it, give it a squeeze of lemon, and serve 
in a hot or china dish,’ 


RICE AND LENTILS 


Cook some lentils and drain them. Chop up an 
onion and fry if in two ounces of butter or margarine. 
Then add half a pound of the cooked lentils, the same 
of raw rice, a little sliced green ginger, and a bay leaf. 
Stir well together and cook for about five minutes. 
Now put all the ingredients into a saucepan, season 
with salt and pepper, cover with water, bring to the 
boil, and cook slowly until the rice is tender, adding a 
little more boiling water from time to time if necessary. 
The mixture should be as moist as ordinary pilaff when 
done. 


RICE WITH CHEESE 


Butter a baking-dish, and put a layer of steamed rice 
in it. Dot with butter, and add fine shavings of cheese 
and a few grains of cayenne pepper. Repeat until rice 
and ‘cheese are exhausted, using proportions of two 
ounces of cheese to a pint of the cooked rice. Now pour 
in enough milk to come half-way up the contents of 
the dish, cover with buttered breadcrumbs, and bake 
in a moderate oven until the cheese is all melted and 
the top is nicely browned. 
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To steam rice: Put a pint of water with a teaspoonful 
of salt in the top of a double saucepan, add gradually 
four ounces of rice and boil for five minutes. Then 
put on the’ lid, place over the double saucepan, and 
steam for three-quarters of an hour, 


RICE WITH CHEESE AND TOMATO 


Melt three dessertspoonfuls of butter or margarine 
in a thick frying-pan, and cook in it three breakfast- 
cupfuls of cooked rice until it is slightly brown, stirring 
meanwhile with a fork. Then put it into your dish, 
pour over it half a pint of tomato sauce and sprinkle 
with a teacupful of grated cheese. Lift up the rice with 
a fotk before serving so that the cheese and sauce may 
mix in. 


RISOTTO 


Most people associate risotto with chicken’s livers, 
but a ‘white’ risotto is quite good by itself. I am in- 
debted for this one to the late Countess Murphy’s Good 
Food from Italy. “To every pound of rice allow a pint 
and a half of stock, a small onion, and three and a half 
ounces each of butter and Parmesan cheese. Put half the 
butter in a pan and lightly brown the chopped onion. 
Add the rice and mix thoroughly. Then add the boiling 
stock and boil for about thirteen minutes or longer, 
until the rice is soft and the stock absorbed. Season 
with salt and pepper. Then remove from the fire, stir 
ia the remaining butter and the grated Parmesan 
cheese.’ 
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RISOTTO (FRIED) 


Make a ‘white’ risotto as above. When it is cold 
(or with any left over), fry it in a little butter until 
brown on each side. 


‘ 


SALMON BORDER PARMENTIER 


Pound six ounces of cold cooked salmon with two 
ounces of butter or good margarine and two ounces 
of bread panada (see below). Pass through a wire sieve 
into a bowl and stir in two whole eggs and one egg- 
yolk. Work well with a wooden spoon and add finally 
a tablespoonful of cream. Steam this mixture gently in 
a pint of border-mould, and when set, turn it out, mask 
with a white sauce and fill the middle with small boiled 
new potatoes bound with a little mattre d’hétel butter, 
that is, butter (or margarine) mixed with chopped pars- 
ley, salt, pepper, and lemon juice. | 

Bread Panada is made as follows: Soak as much 
breadcrumbs as you want in boiling milk seasoned with 
a little salt. When the milk is completely absorbed stir 
the mixture over a hot fire until it ceases to stick to the 
wooden spoon. Then spread it out on a plate in a thin 
layer and let it get cold before using. 


SALMON LOAF 


Take two breakfastcupfuls of tinned salmon, flaked, 
and mix with half a cup of fine, breadcrumbs, four 
tablespoonfuls of butter, two slightly beaten eggs, -a 
tablespoonful of finely chopped parsley, and a season- 
ing of salt and pepper, perhaps a little nutmeg. Put,this 
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mixture in a buttered mould, and either steam it for 
an hour or bake it in a moderate oven in a pan of hot 
water. It can be served hot or cold. 

Tunny fish can be used instead of salmon, in which 
case add also a tablespoonful of tinned pimiento cut 
in very small pieces. 


SALSIFY PATTIES 


This attractive vegetable (sometimes called the 
Oyster Plant from, I think, the old fashion of ‘scallop- 
ing’ it with an anchovy sauce) is unusual when served 
in this way. Scrape the salsify well, and leave it to lie 
for half an hour in cold water. Then boil them in salted 
water with a touch of lemon juice until they are tender, 
take them out, drain them well and either beat them 
to a paste with a wooden spoon or pass them through 
a hair sieve, moisten with a little milk and for every 
breakfastcupful of the salsify add a well-beaten egg and 
a teaspoonful of butter. Put this mixture into small 
dariole moulds, sprinkle the tops with breadcrumbs 
and melted butter and brown quickly in the oven. Serve 
hot, of course. 


SALSIFY FRITTERS 

Cut the boiled salsify into two-inch lengths, after it 
has got cold. Now slice each length in halves length- 
wise, and dip each half in fritter batter (see below). Fry 
in very hot fat until golden, and serve well-drained, 
with melted butter flavoured with a squeeze of lemon 
juice handed separately, . 

A. good batter would be the following: An ounce 


7° 


RECIPES WITHOUT MEAT 


and three-quarters of flour, the yolk of one egg, a 
tablespoonful of olive oil, a pinch of salt, and enough 
lukewarm water to make the mixture the right consis- 
tence. Finally add half the egg-white stiffly whisked, 


SALT COD PIE 


Cook the salt cod, after soaking, in the usual way; 
flake it up and measure a little less than a pint of it. 
Put the teacupfuls of rice in just under a pint of cold 
water, bring to the boil and add a pintand three-quarters 
of milk. Simmer until the rice is nearly soft, then add 
three tablespoonfuls of butter, off the fire, and let it 
get cold. Then season with salt, pepper, and a teaspoon- 
ful of sugar, mix in the flaked fish and two beaten eggs, 
put into a buttered pie-dish, sprinkle with breadcrumbs 
and bake in a fairly hot oven for an hour. If any of this 
unusual pudding is left over, it makes a good break- 
fast dish when sliced and fried. 


SALT COD WITH EGGS 

‘This dish, which must on no account be kept wait- 
ing, is quite one of the most delicious fish dishes, I 
think. Soak and boil the cod, flake it up, drain the flakes 
as well as possible, and keep them hot. Now melt a 
good piece of butter in a frying-pan, add six beaten 
eggs, and cook slowly as for scrambled eggs. While the 
eggs are solidifying, add the pieces of fish, some more 
butter, plenty of freshly ground black pepper, and the 
juice of half a lemon. Finish cooking all together, and 
serve as it is, very hot, with perhaps some triangular 
croatons of fried bread. 
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SARDINES (FRIED) 


Drain, wipe, and skin and bone some good sardines, 
brush them over with a little thin mustard, sprinkle 
them with a-few drops of lemon juice, egg-and-bread- 
crumb them, and fry them in deep fat. Serve very hot 
and well drained. | 


SAVOURY FISH CUSTARD 


Arrange some half-inch-thick cutlets of hake or other 
similar fish in a buttered fireproof dish, and season 
them with salt, a little lemon juice, and a touch of 
cayenne pepper. Cover them with a custard made as 
follows, and bake for. half an hour. 

The Custard: Mix together two level tablespoonfuls 
of flour, a teaspoonful of curry powder, and salt and 
pepper to taste. Then rub in an ounce of butter or 
margarine, and half a teaspoonful of anchovy essence. 
Beat two eggs with a pinch of salt and half a pint of 
milk, and add this gradually to the first mixture, stir- 
ring all the time with a wooden spoon. When it is 
smooth and creamy, it is ready. 


SCALLOPED COD AND OYSTERS 


_ The cheaper sort of oyster can be used here, and the 
dish is too easy and tempting to miss. Butter a shallow 
fireproof dish and arrange in it a layer of flakes of cold 
boiled cod. Season with salt and pepper, and cover the 
fish with a layer of oysters, which must first have been 
seasoned with onion and lemon juice and a touch of 
cayenne, and dipped first in melted butter and then in 
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bread or biscuit crumbs. Add two tablespoonfuls of 
the liquor from the oysters. Repeat the layers, and 
cover with buttered crumbs. Bake in a hot oven for 
twenty minutes, and hand a Hollandaise sauce with it. 


SCALLOPS EN COQUILLE 

This is a very savoury way of cooking scallops ia 
their shells. Put them in cold water, bring to the boil, 
and poach them for five minutes. Take them out, drain 
them, and cut them up small. Mix them with the flesh 
of a skinned tomato in little bits, a very small onion, 
some parsley, and three or four mushrooms finely 
chopped together. Cook these all together in butter for 
afew minutes, season them, and then bind them with a 
ttle thick Béchamel or white sauce. Put this mixture 
into the shells, and after sprinkling them either with a 
little cream or with fine breadcrumbs, brown them in 
the oven. The main thing is to see that the flavour of the 
vegetables is not too overpowering, or the delicacy of 
the scallops will be lost. 


SCOTS OMELETTE 


This is too extravagant for words; but there might 
come a time when we could afford it. Season some fresh 
herrings’ roes with salt, cayenne, and a little finely 
chopped chives, parsley, and chevril. Wrap each in a 
thin slice of smoked salmon, and poach them gently, 
ia butter, until the roes are done. Use these to stuff an 
ordinary savoury omelette (aus fines berbes), and serve 
at once. 
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SCRAMBLED EGGS’ A LA PORTUGAISE 


_ Scramble your eggs and dish them in a border. Fill 
the centre with a thickish and well-seasoned fondue of 
tomatoes, and garnish, if you like, with triangular 
crofitons of fried bread. 

Make the Tomato Fondue thus: Cut three-quarters of a 
pound of ripe red tomatoes in halves, remove pips and 
juice and leave the skin on. Chop them up, and put 
them into a saucepan with a tiny piece of crushed gar- 
lic (this can be omitted if desired), two parsley stalks 
broken in half, a tiny sprig of thyme and a piece of bay 
leaf as big as your fingernail. Season with a pinch of 
salt and pepper and a lump and a half of sugar. Cover, 
and cook very gently indeed for half an hour. Pass the 
_ purée thus obtained through a fine sieve, put it back 
into the saucepan, and cook on, this time over a flame, 
stirring all the time until it reduces to the right thick- 
ness, 


SCRAMBLED EGGS WITH RICE 
Take three tablespoonfuls of cooked rice to an 
ounce of butter; add to it four well-beaten eggs and a 
tablespoonful of cream and a seasoning of salt and 
pepper, and cook gently until the eggs thicken. Sur- 
round with tomato sauce. 


SHRIMP BALLS 


Have ready some mashed potato bound with egg- 
yolk, and shape this with floured hands into small balls. 
Make a hole in each and stuff it with some of a mixture 
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made by binding a thick white sauce with yolk of egg, 
seasoning it with lemon juice and adding chopped 
shrimps to it. Put some more potato over the hole to 
close it, egg-and-breadcrumb the little balls, and fry 
them in deep hot fat. Serve piled up in a heap and gar- 
nished with fried parsley. 


SMOKED HADDOCK AND RICE 


Rather unusual this. We have always liked rice with 
haddock in our kedgeree: here is something: vaguely 
similar. Skin, bone and cut the smoked haddock in 
small pieces which you will cook in just enough milk 
to cover them. While this is on foot, cook some Patna 
rice, and when it is ready and dry, spread it out in the 
serving-dish. Make a sauce by binding with flour and 
butter some of the reduced milk in which the fish has 
cooked, put the pieces of fish over the rice, and pour 
the sauce over all. 


SMOKED HADDOCK AND SWEET CORN 


Flake up the remains of a cooked smoked haddock, 
and heat it up ina little butter. Add some drained tinned 
sweet corn by degrees, season rather highly, and when 
just on the point of boiling take the pan from the fire 
and add two tablespoonfuls of cream or milk. Serve ina 
layer-dish or in scallop-shells. Grate over a little nut- 
meg and sprinkle with grated cheese at the last. Brown 
in the oven. 
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SMOKED HADDOCK WITH CHEESE 


Cook the haddock in a little milk, skin it carefully 
and transfer it whole into a fireproof dish. Coat it with 
well-flavoured white sauce, sprinkle with grated cheese, 
and brown quickly in a hot oven or under the grill. 
The sauce will be improved (as will the appearance of 
the dish after browning) by the addition of a yolk of 


egg. 


SMOKED HADDOCK WITH POTATOES 


Put a smoked haddock into a baking-tin, cover it 
with milk and water (half and half) and put it into a 
very slow oven for half an hour. Take it out and put 
it into a fireproof dish, cover it with white sauce and 
surround it by half a dozen raw potato halves. Then 
bake in a moderate oven until the potatoes are done, 
which will take about forty minutes. 


' 


SMOKED HADDOCK WITH TARTARE SAUCE 


This translates the homely haddock from the break- 
fast to the luncheon table. Make a purée from the flesh 
of a cooked smoked haddock, and serve it cold, masked 
with Tartare sauce and garnished with slices of toma- 
toes and of hard-boiled eggs. 


SPAGHETTI AND EGGS 


Put into a fireproof dish a layer of cooked spaghetti, 
a layer of skinned and sliced raw tomatoes, and a layer 
of sliced hard-boiled eggs. Repeat until the dish is all 
but full. Now pour into it a creamy Béchamel sauce 
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flavoured with Parmesan cheese, sprinkle more cheese 
on top, and bake in a moderate oven until the top is 
golden-brown. A little finely minced onion can be 
added, if liked. 


SPAGHETTI WITH ANCHOVIES 


This is unusual in this country, and a change from 
the everlasting (thanks to Mr. Heinz!) combination of 
spaghetti and tomato. Heat two tablespoonfuls of olive 
oil in a large frying-pan, and fry in it a clove or two of 
garlic, a little parsley, and three or four salted anchovies 
(well-washed), all chopped together. Then add half a 
pound of cooked and well-drained spaghetti, season 
with a good deal of pepper, mix well together, and 
simmer for twenty minutes. 


SPAGHETTI WITH MUSHROOMS 


Having peeled half a pound of mushrooms, boil up 
the peelings and chopped stalks with half a pint of 
milk. When the milk is well flavoured, strain and 
thicken and cook the mushrooms themselves in this 
infusion, having cut them in longish squares. Season 
with salt, pepper, and if you like, a little nutmeg. Mean- 
while you will have boiled a quarter of a pound of 
spaghetti, and when it is ready stir into it an ounce of 
butter and two ounces of grated Parmesan cheese, 
Put most of this into a buttered pie- or soufié-dish, 
leave a hollow in which to pour the mushrooms and 
their sauce, cover with the rest of the spaghetti; 
sprinkle this with some more grated cheese, dot with a 
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little butter, and put into the oven until the top has 
coloured. Serve at once. 


SPAGHETTI WITH TOMATO SAUCE 


Boil halfa pound of spaghetti in boiling salted water, 
drain it well and then put it into a deep-sided frying- 
pan with half a pint of fresh tomato sauce, a seasoning 
of salt and pepper and three tablespoonfuls of grated | 
Parmesan cheese. Mix well, and simmer for ten minutes 
and then serve very hot, handing more grated cheese. 


SPINACH PANCAKES 


These make an excellent dish. Mix equal parts of 
pancake batter and finely chopped cooked or tinned 
spinach, season well, and cook like any pancake. Serve 
with either (i) melted butter; (ii) grated cheese; (iii) 
cheese or tomato sauce. 


STAR-GAZING PASTIES 


A minor variant of the rather monstrous-looking 
Star-Gazing Pie. Clean the fresh herrings and take out 
the backbones, leaving on the head and tail. Stuff them 
with ordinary veal forcemeat, and put each one whole 
into a pastry pasty, with the head and tail sticking out. 
at each end, Half an hour’s baking will see them done. 


STUFFED BABY PUMPKINS 


Get some very small pumpkins or round marrows 
(about the size of a tennis ball or a bit larger), scoop 
out their insides, and fill them with a mixture of chopped 
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tunny fish (in oil), a pinch of Parmesan grated cheese, 
a little of the flesh of the pumpkin, and a pinch of 
pepper and powdered allspice. Cook them slowly in’ 
butter or margarine, and when they are done, serve 
them with a tomato sauce. 


STUFFED BAKED POTATOES 


Every one knows how to prepare these, but a few 
unusual stuffings may perhaps be mentioned here: 

(1) Mix the purée with grated cheese, sprinkle with 
cheese after filling. 

(2) Add to the purée a little fruit, chopped green 
sweet pepper which has been cooked for three or four 
minutes in butter. 

(3) When mashing the withdrawn pulp, add some 
tomato purée instead of milk. 

(4) Add to the purée a few anchovy fillets cut in small 
pieces and a slight seasoning of nutmeg: sprinkle with 
cheese after filling. 

(5) Add to the parée some chopped tinned sweet red 
peppers (pimentos) and grated cheese in equal amounts. 


STUFFED CABBAGE (MAIGRE) 


We have all heard of cabbage stuffed with sausage- 
meat and other forcemeats, but a maiyre stuffing is not 
quite so common. Let me suggest tomato-pulp, 
chopped mushrooms, a little onion or garlic, enough 
breadcrumbs or cooked rice for solidity and, if you’ 
wish, an egg to bind it. Well-seasoned, of course, and 
moistened with a well-flavoured vegetable stock. Par- 
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boil the cabbage enough to make the leaves pliable, 
stuff the mixture down between them, and bake or 
braise the cabbage thus stuffed, as you wish. 


STUFFED CABBAGE LEAVES 


Parboil some cabbage leaves, and stuff them with a 
mixture of chopped cooked spinach, a few mushrooms, 
breadcrumbs, yolk of egg and a seasoning of salt, 
pepper, and grated cheese. Roll up the leaves, put them 
into a buttered saucepan, sprinkle them with grated 
cheese, and bake in a moderate oven for three-quarters 
of an hour. 


STUFFED EGGS WITH TUNNY FISH 


Hard-boil the eggs, cut them in half, and pound up 
the yolks with some tinned tunny fish, moistening with 
a little of the oil in the tin, and perhaps a spot of cream. 
Stuff the egg-halves with this, set them on buttered 
toasts, cover them with a thick well-flavoured Bécha- 
mel sauce, and brown them quickly in the oven. Setve 
hot. Eggs stuffed with tunny fish in this way are quite 
good when served cold. In that case the final saucing 
is omitted. 


STUFFED PIMENTOS 


When I was a child sweet red peppers (pimentes) 
were only used to make a dazzling red, green, and 
yellow pile in some, then modernistic, decoration in 
the drawing-room. Nowadays, more wisely, we eat 
theta; and here we stuff them. Mix together bread 
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crumbs, chopped olives and capers and some washed 
and boned salted anchovies, also chopped. Stuff the 
peppers with this (after cutting off the stalk end and 
removing the seeds inside), lay them in a fireproof dish © 
crusted over with olive oil, sprinkle a little more oil 
on each pepper, and bake them in a moderate oven for 
three-quarters of an hour, or a little less if they are small 
ones. , 


STUFFED TOMATO FRITTERS 


Cut some smallish tomatoes into medium-thick 
slices, and let them drain on a sieve. Spread on each 
slice some of the following mixture: a purée made with 
four hard-boiled egg-yolks, an ounce of butter, a touch 
of celery salt and a good pinch of curry powder and a 
little thick white sauces. Press two slices, thus spread, 
together, dip them in seasoned flour and then ina light 
batter, and fry in deep fat. Garnish with fried parsley 
on serving. 


STUFFED TOMATOES A LA PROVENGALE 

This is a little elaborate, but well worth it. Halve six 
tomatoes, scoop out the core and pulp and cook glagse 
halves, cut side down, in olive oil. When they ET, 
cooked, turn them over and cook a little longer. - 
while fry in olive oil two tablespoonfuls of chopped 
onion and when it is getting golden, add four peeled 
and roughly chopped tomatoes, a pinch of chopped 


parsley and a crushed clove of garlic. Cover and cook 
for ten minutes. Add two tablespoonfuls of bread- 
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crumbs soaked in stock and two pounded anchovies, 
or a spot of anchovy essence. Stuff the tomato halves 
with this mixture, sprinkle them with grated cheese, 
breadcrumbs, and a little oil, and finish in the oven. 


TAGLIATELLE WITH ANCHOVIES 


Tagliatelle, or ribbon macaroni (the Italian equiva- 
lent of nouilles), is boiled in the same way as macaroni, 
and for this recipe is mixed, when drained, with tomato 
sauce to which you have added a dozen finely chopped 
anchovy fillets (in oil), two teaspoonfuls of chopped 
parsley and, for the authentic flavour, crushed clove of 
garlic. 

There is no reason why macaroni should not be 
dressed in the same way. 


TAGLIATELLE: WITH TUNNY FISH 


You can buy this ribbon macaroni in most Conti- 
nental stores, or you can easily make it yourself, if you 
know how. Here is a pleasant way of using it with 
tinned tunny fish, for which I am also indebted to Good 
Fi m Tialy. | 

«. ‘two ounces of butter in a saucepan with four 
tablepoonfuls of oil,‘and when hot, add a quarter of 
a pound of tunny fish (in oil), finely chopped, and three 
anchovies in brine, well washed, boned and chopped. 
Mix thoroughly, cook fora few minutes, remove the pan 
from the fire and add one tablespoonful of chopped 
parsley, a good dash of pepper, and three or four table- 
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spoons of grated Parmesan cheese. Pour this sauce over 
a pound of cooked and drained saghatelle and mix well.’ 


TERRINE OF SALMON 


In the winter-time the more discerning prepare to 
lay by a few terrines of meat or game for their own 
pleasure and for the entertainment of the unexpected 
guest, But a terrine of fish is something new, but of 
course it will only keep for a day or two. Cut the best 
parts of about two and a half pounds of salmon into 
strips about four inches long by one inch thick, and 
leave them to soak for a couple of hours in two glasses 
of sherry seasoned with salt, pepper, and a bay leaf. 
Turn them over now and again as they lie. Now pour 
together the flesh of two whitings and a slice of cod 
with the rest of the salmon, all raw, and pass them 
through a fine sieve, adding salt, pepper, a little stale 
crumb of bread soaked in milk and then pressed dry, 
a few small bits of butter and two yolks of eggs. 
Moisten with some of the sherry which the salmon 
soaked in, and put a layer of this forcemeat in the bet- 
tom of a buttered terrine; continue with some of the 
strips, more forcemeat and so on, ending with, force- 
meat. Cover and cook in a moderate oven in@ tin of 
boiling water for about an hour and a half. Serve cold, 
in the terrine. 


TIMBALE OF FISH 


Cook some potatoes and mash them well (about a 
pound and a half), Season them with salt, pepper, and 
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a little grated nutmeg, and beat into them a couple-of 
egg-yolks. Now butter a timbale mould, or a souffié- 
dish plentifully, and sprinkle the inside all over with 
breadcrumbs, white or browned. The dish should be 
just large enough to hold the potato mixture. Now bake 
it in the oven for forty minutes, take it out, and cut the 
top off smartly in one piece, and scoop out the potata 
inside to leave a wall all round the sides about an inch 
thick. Paint the inside with white of egg, and put the 
thing back, case and all, in the oven to dry. Meanwhile 
make a sauce with an ounce of butter, the same of 
flour, and enough milk to give it rather a stiff consis- 
tence; season it with salt, pepper, a spot of curry pow- 
der, and a good touch of anchovy essence. Now, in 
this sauce, watm up any left-over white fish you may 
have, or open a tin of crab or lobster, and add, if you 
need more substance, a few tinned and quartered mush- 
rooms. Put-this into the timbale, put on the lid again, 
and press it well down. Now turn the mould upside 
down on a dish, and after a few seconds it will turn 
out perfectly well. It must, of course, be very hot when 
served, and here a tomato sauce does duty very well. 


TOMATO FRITTERS 


Cut half a dozen large ripe tomatoes into four slices 
each, and sprinkle them with a seasoning of salt, pep- 
per, a little salad oil and the juice of half a lemon. Dip 
each slice into frying batter, and fry golden in hot 
fat. 
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TUNNY FISH SOUFFLE 

This is excellent. Drain a small tin of tunny fish of 
oil, take out the contents, put them in a colander and 
pour boiling water over them. Make a thick sauce 
with a piece of butter the size of an egg, three heaped 
dessertspoonfuls of flour and enough boiling milk to 
make a mixture as thick as rather watery potato purée. 
Now, off the fire, add three yolks of eggs and the finely 
minced tunny fish. Now add the stiffly whisked whites 
of egg, pour into a souffé-dish and bake in a hot oven 
for half an hour. 


VEGETABLE DINNER 

Americans make great use of vegetable mixtures as 
a separate, and often a main course; for example, a 
small cauliflower may be served garnished with heaps 
‘of French beans, and stuffed tomatoes, and with this 
kind of dish a sauce like a cheese sauce or tomato would 
be served. It is easy to think of similar and equally 
delicious combinations. For example: 

A centre of French or Runner Beans with a garnish 
of glazed button onions and grilled or stuffed mush- 
rooms. 

A centre of braised celery, with groups of chestnuts 
and Brussels sprouts round it. 

A centre of aubergine, with stuffed tomatoes and 
fried mushrooms round it. 

A border of mashed turnip bound, perltaps, with 
egg, to confine a macedoine of mixed vegetables. 

A spinach ring surrounding potatoes in little balls, 
button onions, and tiny baked tomatoes. 
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VEGETARIAN SAUSAGES 
Soak and cook some butter beans until soft, drain 
them very well, force them through a sieve or a potato 
masher, and measure a gill and a half of the pérée. 
Shape into small sausages, egg-and-breadcrumb, and 
fry in oil. Serve garnished with fried apple rings. 
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TWENTY-FIVE VEGETABLE SOUPS 


Modern exigencies at the time when this book was 
compiled makes me hope that soups, and especially 
vegetable soups, which generally need no more than 
water beside their solid ingredients, may come into 
fashion again. Not only are they delicious, but they 
decidedly add to the volume of a meal, and if such 
extras as small dumplings, whether of suet or potato, 
are included, become almost a meal in themselves. 
- Many people who connect the word ‘Soup’ only with 
the old-fashioned stockpot and its pounds of beef will 
find in the following recipes food not only for the 
inner man (or woman) but also for thought. 


CHEESE SOUP 


Fry a small finely chopped onion in an ounce of 
butter without browning it, then,add a pint of milk 
and a pint of water. When this is nearly boiling stir in 
two slightly beaten eggs, two ounces of grated cheese, 
and some salt and pepper. After adding the eggs and 
cheese you must not, of course, boil the soup, which 
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on serving may be fortified by slices of French roll 
well dried in the oven. 


CHESTNUT SOUP 


Cook and pee] three-quarters of a pound of chestnuts 
and pass them through a sieve. Put this purds into a 
saucepan and add to it a pint and a half of white stock, 
a small onion, a stick of celery, a sprig of parsley, and 
a seasoning of salt and pepper. Simmer for an hour 
and a half, add three-quarters of a pint of milk, sieve, 
reheat and mix in a couple of tablespoonfuls of cream 
just before serving. 


CORN SOUP 


Drain and chop a tin of sweet corn, adda pint of boil- 
ing water, and simmer for twenty minutes. Rub through 
a sieve and add to the corn a pint of milk which has 
been scalded with a slice of onion. (But do not add the 
onion to the corn.) Bind the soup with a roux made 
with two tablespoonfuls of butter and the same of 
flour, season with a teaspoonful of salt and a dash of 
pepper, and serve. 


CUCUMBER SOUP 


_ Peel and cut a cucumber into thin slices, and fry 
these for two or three minutes, putting them into the 
butter when it is foaming. Put these aside, and do the 
same to a couple of small onions cut in thin slices. Now 
put both onions and cucumber into a saucepan and 
pour in enough boiling water to make your soup, 


88 


TWENTY-FIVE VEGETABLE SOUPS 


allowing a little more for reduction. Season with salt, 
pepper, a little grated nutmeg, and a pinch of cayenne 
pepper. Simmer for half an hour or so, and at the last 
moment bind with egg-yolk beaten with a tablespoon- 
ful of cream. Serve with croétons of fried bread. 


FISH SOUP (1) 


An uncommon soup, very simple to make. Warm 
some butter in a saucepan, add salt and pepper, and 
cook in it some pieces of lemon sole, plaice, or whiting. 
Pour in some cider, add a bunch of chervil and simmer 
gently till the fish is done. Serve it as it is, less the 
chervil, but with the pieces of fish. 


FISH SOUP (II) 


Chop together a handful of spinach (sorrel instead, 
if you can get it), one or two small onions, a carrot, a 
potato, parsley, mint and, if you have them, chives. 
Brown these in butter and add boiling water, salt and 
pepper. Into this put a few small whiting whole, and 
cook for about twenty minutes. Take out the fish, re- 
move their skins and bones; strain the soup and serve 
with the pieces of fish and vegetables in it. 


GREEN PEA AND POTATO SOUP 


Cut a pound of peeled potatoes into quarters and the 
white part of four small leeks into thin slices. Put them 
into three pints of boiling water with a pound of 
shelled green peas and salt to taste. Cover and boil 
very gently for half an hour. Rub through a fine sieve, 
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bring this purée just to the boil again and finish it, off 
the fire, with an ‘egg’ of butter in small pieces, 


GREEN PEA-POD SOUP 


Young green pea-pods will makea deljcious soup, and 
help to satisfy the sneaking pleasure in economy which 
lurks in every breast. They make a good soup fora sum- 
mer evening, when something light is wanted. Wash the 
pods well, and then pull off the ézside skin. This lessens 
the chance of stringiness when the soup is sieved. Put 
the pods into two quarts of boiling water, with a sprig 
of mint, a small lettuce (also carefully washed), a sprig 
of parsley and a small onion. Cook all together till the 
vegetables are tender, then rub them through a fine 
sieve. Boil the soup up again, season it with pepper, 
salt, and a pinch of sugar, and add half a pint of milk. 
A spoonful or two of cream will help to enrich this 
very cheap soup, and a few cooked peas will look very 
pretty as a garnish, and will lend a little flavour, too, 
Failing them, tiny cubes of fried bread. 


HARICOT BEAN SOUP 


This soup comes from the south of France. Put ina 
saucepan with cold salted water equal quantities of 
soaked haricot beans and potatoes cut in quartets, a 
couple of shallots, some garlic (according to your taste), 
a couple of leeks and a few olives. (The proportions of 
these ingredients must be left to you; they can depend 
upon taste, whim, or availability.) Having brought this 
to the boil, simmer it for three hours. Then rub it all 
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through a sieve, add a little beef stock and season with 
a good deal of pepper. If you like, bind it with egp- 
yolk; but it should be thickish-thin. 


‘ 


LEEK, POTATO, AND SORREL SOUP 


‘Melt’ an ounce and a half of sorrel in a little butter, 
and put it with the white part of four or five leeks cut 
in thin slices and two pounds or so of thinly sliced 
potatoes into three pints of salted water. Cook until 
the vegetables are half done, and then throw in three 
ounces of broken vermicellj. When it is finished, 
thicken with cream before serving. 


LETTUCE SOUP 


Cut two lettuces and a handful of spinach into strips, 
and cook them in butter with a handful of parsley 
coarsely chopped, till they are all quite soft. Add hot 
water, salt, and pepper, bring to the boil and simmer 
for about three-quarters of an hour. Before serving 
add a beaten yolk of an egg to this soup, too, and be 
sure that the parsley stalks, and the hard parts of the 
lettuce and spinach leaves, have been discarded, or the 
soup will be stringy. 


ONION SOUP 


Cut your onions up in slices and cook them in but- 
ter until they are golden. Add enough hot water so 
that, when it is reduced by a third, the right quantity 
of soup will remain. Cook it and eat it as it is, though 
some like to bind it with yolk of egg and cream. But 
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plainly served anid with plenty of grated cheese to hand 
with it, it is the soup of soups. 


PARISIAN RICE SOUP 


Cut up four leeks into thin slices, and fry them lightly 
in butter on a low fire. Add three pints of warm water, 
a pound of potatoes also cut into thin rounds, and a 
seasoning of salt and pepper. Cook these together for 
a good half-hour. Twenty minutes before serving, add 
a good handful of rice, and at the last moment, a spoon- 
ful of thin cream for each person. Finally sprinkle in a 
little chopped chervil. 


PEASANT SOUP 


For this you want two carrots, two onions, two leeks, 
two tomatoes, two potatoes, and a small turnip. Slice 
them all up and fry them for a little in butter. Now add 
a few sprigs of parsley, a clove, a few pounded pepper- 
corns, and, of course, salt, and gradually add enough 
hot water which, after boiling for about an hour, will 
be reduced to the quantity needed. When the soup is 
cooked, rub the vegetables through a sieve and either 
serve the soup quite plain, or enriched by a tablespoon- 
ful of cream and even still more by the addition of the 
yolk of an egg added at the last moment. But be sure 
to use water instead of stock, so as to preserve the 
simple flavour of the vegetables. 


POTAGE AUX HERBES 


_ Cut a handful of sorrel leaves and the same of let- 
tuce in fine strips, and chop up rather coarsely the 
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leaves (no stalks) of half that quantity of watercress 
and chervil. Let them all ‘melt’ for half an hour ina little 
butter or lard, then moisten them with a quart of hot 
water. Add three medium-sized potatoes cut in quarters, 
and salt to your taste. Cover and boil gently for half an 
hour. Rub through a fine sieve, boil up for a minute, 
and finish off the fire with a little butter. 


POTAGE AUX PETITS OIGNONS 
(Button Onion Soup) 


Take a handful of nice white button onions of the 
same size, peel.them and fry them lightly in very little 
butter without browning them. Add a coffeespoonful 
of sugar and fry on until the onions are golden. Then 
add a pint and a half of vegetable stock, add a little 
salt, some pepper, boil for a quarter of an hour and 
serve with croftons of fried bread. 


POTAGE COMPIEGNE 


Make a good purée of haricot beans in the usual way, 
not forgetting to add, to their boiling, a small onion 
stuck with a clove, a little carrot, and a bouquet of pars- 
ley stalks, removing the clove and the bouquet before 
sieving. Dilute this purée with hot milk and some of the 
water the beans were cooked in. Melt some sorrel, cut 
in thin strips, in a little butter, and put these strips in 
the bottom of the tureen, keeping them warm while 
you thicken the soup with egg-yolk and milk. Pour 
the soup over the sorrel, and garnish with leaves of 
chervil. 
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POTAGE PARMENTIER 


There are a great many versions of this famous soup. 
This is as good as ahy. Peel a pound of potatoes and 
cut them in quarters. Cut the white part of three leeks 
into thin slices, and fry them in a little butter until they 
are soft but not at all browned. To them add the pota- 
toes and a pint and a half of hot water. Season with 
salt, put on the lid, bring to the boil and boil quickly: 
for twenty minutes or so. When the potatoes are soft, 
pass them through a wire sieve, rinse the saucepan, put 
the purée back into it, bring just to the boil and simmer 
very gently for five minutes. Correct the seasoning, 
adding pepper, take the pan off the fire, stir in two 
egg-yolks beaten up with a little milk or cream, and 
add at the last a small piece of butter. Serve very hot, 
with crodtons of fried bread. 


POTAGE SOLFERINO 


Cut up a medium-sized onion and the white part of 
three or four leeks into thin slices and let them stew 
without browning in an ounce or so of butter. Add 
three pints of vegetable stock or salted water, and bring 
to the boil. Add now three-quarters of a pound of 
tomatoes, halved and with their pips removed, and 
half a pound of potatoes cut in slices. A clove of garlic 
should also be added, for its flavour will not be too 
noticeable in the finished soup. Cover and simmer for 
half an hour or until the potatoes are cooked. Rub 
through a fine sieve, dilute with the stock or water if 
necessary, heat up again and serve garnished with 
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‘lozenges of French beans (fresh or tinned), tiny steamed 

or boiled balls of potato and some roughly chopped 
chervil. A touch of cayenne in the seasoning is an 
improvement. * 


SALSIFY SOUP 


This is a really delicious and unusual soup. Scrape 
as many roots of salsify as you want, putting them into 
acidulated water to prevent discoloration, cut them 
into pieces about two inches long and boil them in 
slightly salted water with a squeeze of lemon juice and 
a nice piece of butter. They will take about an hour to 
cook, or rather more if the roots are large. Then drain 
them, and pass them completely through a wire sieve. 
Moisten the resulting purée with milk, season, bind if 
you like with cream or cream and egg-yolk, and serve 
with crofiions of fried bread. 


SORREL SOUP 


Pick the ribs from half a pound of sorrel leaves, chop 
them up coarsely and stew them slowly with a, small 
piece of butter for twenty minutes, with the lid on. 
Then sprinkle with a good tablespoonful of flour and 
let this brown lightly. Moisten with just over a quart 
of hot water, and season with salt and a pinch of sugar. 
Cover and boil gently for a quarter of an hour. Then 
beat two whole eggs in a teacupful of milk, and mix 
this with the soup, pouring it through a strainer, seeing 
that it does not boil again after the eggs are added. 
Cultivated sorrel (Ramex Scutatus) is the best for this 
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soup, but the wild sorrel may be used, though its 
flavour will be less delicate. 


_ SOUPE AUX POIREAUX 
(Leek Soup) 


This really excellent and very simple soup comes 
from Flanders. Chop up a handful of sorrel, two of 
chervil, half a dozen medium-sized leeks and a couple 
of lettuces, and cook them in salted water with a little 
butter and a seasoning of salt, pepper and a pinch of 
basil. (This last can be bought quite easily in bottles.) 
Add also half a dozen medium-sized potatoes, peeled 
and cut in quarters. Let all this cook very slowly for 
four or five hours, then mash up the potatoes as they 
are in the soup, quite roughly, and serve it as it is. 


TOMATO SOUP | 


Cut a couple of large onions in slices and cook them 
slowly in a little pork fat for a few minutes. Add half a 
dozen quartered tomatoes and cook a little longer. 
Pour on them a pint and a half of boiling water with 
salt and plenty of pepper. Bring to the boil and simmer 
till the tomatoes are well cooked. Sieve, and serve, if 
you care for it, with vermicelli which has been cooked 
in it for five minutes. Grated cheese might well be 
added. 

It makes a pleasant thicker soup, if it is bound at the 
last with potato flour. 
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TURNIP AND POTATO SOUP 


Cook four turnips and two large potatoes in three 
pints of water until soft. Pass through a sieve, and add 
a gill of milk, a small piece of butter, a teaspoonful of 
finely chopped parsley, pepper, and salt. Serve with 
fried crofitons. 


WATERCRESS SOUP 


Cook a pound of floury potatoes till they are about 
three-quarters done, then add a bunch of watercress 
well washed and chopped. When the potatoes are done, 
strain them and the cress through a wire sieve and put 
this purée back into the saucepan with some water and 
cook a little longer without boiling. Cream can be 
added, and the yolk of an egg beaten with lemon juice. 
You can adorn it with a few chopped leaves of the 
cress and, as it is a thick-thin soup, with tiny squares of 
fried bread. 
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American Omelette, 13 
Anchovy Fritters, 13 


Aubergine Sandwiches, 14 


Bananas, baked, 14 
on Toast, 15 
_with poached Eggs, 15 
Bean Roast, 15 


Blanquette of Potatoes, 16 


Brill aux Courgettes, 16 


Cabbage Balls, 16 
Hot Pot, 17 
stuffed (maigre), 79 
stuffed Leaves, 80 
with Cheese, 17 

Californian Salad, 17 

Carrot Pie, 18 


Casserole of Vegetables, 18 


Cassolettes of Fish, 18 
of Vegetables, 18 

Cauliflower, curried, 29 

Chartreuse of Spinach, 19 
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CHEESE DISHES 


Anchovy Fritters, 13 
Aubergine Sandwiches, 
14 
Baked Savoury Potatoes, 
5 
Cabbage with Cheese, 17 
Californian Salad, 17 
Carrot Pie, 18 
Cheese and Potato Mould, 
19 
and Potato Squares, 19 
Bread Custard, 20 
Custard with Bread 
Sauce, 20 
Cheese Flan, 21 
Pie, 1 and 2, 21 
Pies, 22 
Pudding, 22 
Soufflé (cold), 22 
Soup, 87 
Tart, 23 


INDEX 


CHEESE DISHES (confd.) 
Crab Rissoles, 25 
Cream Cheese Buns, 26 
Crofite fromagée, 26 
Devilled Stuffed Eggs, 30 
Eges Parmentier, 36 
Eggs sur Je Plat Florentine, 
35 
au Gratin, 35 
Metternich, 35 
Omer Pacha, 36 
Parmentier, 37 
Savoyarde, 36 
Vladimir, 37 
with cheese and gher- 
kins, 37 
Fish Pie, 40 
Florentine Rice, 41 
Gnocchi alla Romana(flout), 
43; (semolina), 43 
Gnocchi (potato), 43 
Tart, 44 
Halibut with Welsh Rab- 
bit, 45 
Knéfli, 45 
Macaroni and Cheese Cro- 
quettes, 48 
Cheese, 49 
with Cauliflower, 50 
with Eggs, 50 
with Tomato Sauce, 51 


Marttows with Cheese, 52 

Omelette Savoyarde, 57 
SHESSESSCs 57 

Onion Omelette (1), 57 

Polenta, 59 
fried, 60 

Potato and Cheese Frit- 

ters, 60 

Cheese, 60 

Mould, 62 
Pie, 63 
Roll (Savoury), 63 
Potatoes 2 /a Dauphinoise, 

64 

Florentine, 64 

Rice with Cheese, 67 
and Tomato, 68 

Risotto, 68 
fried, 69 

Smoked Haddock with 
Cheese, 76 . 

Spaghetti and Eggs, 76 
with Mushrooms, 77 
with Tomato Sauce, 77 

Spinach Pancakes, 78 

Stuffed Baked Potatoes 

(1, 4, and 5), 79 
Cabbage Leaves, 80 

Tagliatelle with Tunny 

Fish, 82 
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Marrow Cake with Cheese Chestnut Soup, 88 
«gr Cod, fresh, scalloped with 
Cakes, 52 Oysters, 72 
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Cod, salt, Pie, 71 Devilled Stuffed Eggs, 30 
with Eggs, 71 Dublin Bay Prawns, fried, 
Corn Oysters, 23 31 
Soup, 88 with Risotto, 31 
Country Club Eggs, 23 | 
Crab Cakes, 25 EGG DISHES 
Fritters, 24 Egg and Tomato Pud- 
Hot, 24 ding, 32 
Rissoles, 25 curried, 27 
* with Ravigote Mayon- Toasts with Onion, 32 
naise, 25 Eggs @ la Granville, 32 
Cream Cheese Buns, 26 a la tripe, 32 
Croiite fromagée, 26 aPOrly, 33 
Cucumber curried, 29 Bérénice, 33 
Fritters (stuffed), 27 Eggs, Country Club, 23 
Soup, 88 curried, 29 
Curried Cauliflower, 29 with Lentils, 27 
Cucumber, 29 devilled and stuffed, 30 
Egg, 27 en surprise, 33 
Eggs, 29 Fromage d’eufs, 42 
with Lentils, 27 hard-boiled, fried, 41 
Fish, 29 _ in Tomatoes, 34 
Lobster, 29 Maltese, 51 
Potatoes, 29 Omeleties, see page 54 
Prawns, 29 on the dish (sar /e Piaf) 
Pumpkin, 29 aux Anchois, 34 
Rice, 30 Brusxcelloise, 35 
Sardines, 28 Clamart, 35 
Shrimps, 29 _ Crégy, 35 
Vegetable Matrow, 29. Crevettes, 35 
Curry Omelette, 28 Exgyptienné, 35 
Sauce, 28 Florentine, 35 
Devilled Potatoes, 30 au Gratin, 35 
ce, 30 ; Lilloise, 35 
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EGG DISHES (conid.) 
Eggs on the dish, Lyon- 
Nai$e, 35 
Metternich, 35 
Monégasque, 35 
Omer Pacha, 36 
Parmentier, 37 
Portugaise, 36 
Savoyarde, 36 
Eggs Offro, 36 
Parmentier, 36 
poached 2 /a Soubise, 59 
in pastry, 59 
with Bananas, 15 
Polignac, 39 
scrambled 2 Ja Portu- 
Gaist, 74 
with rice, 74 
Eggs, stuffed and devilled, 


30 

stuffed with Tunny 
Fish, 80 

to poach, round, 33 

Vladimir, 37 

with Cheese and Gher- 
kins, 37 

with Cream, 37 

with Macaroni, 50 

with Mushrooms, 38 

with Salt Cod, 71 

with Sardines, 38 


with Shrimp Sauce, 38 
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FISH DISHES 


Anchovy Fritters, 13 
Baked Potatoes from Nice, 


14 
Brill aux Courgeties, 16 


Cassolettes of Fish, 18 
Cod, fresh, scalloped with 
Oysters, 72 
salt, Pie, 71 
with Eggs, 71 : 
Crab Cakes, 25 
Fritters, 24 
Hot, 24 
Rissoles, 25 
with Ravigote Mayon- 
naise, 25 
Curried Fish, 29 
Lobster, 29 
Prawns, 29 
Sardines, 28 
Shrimps, 29 
Dublin Bay Prawns, fried, 
31 
with Risotto, 31 
Eggs Bérénice, 33 
on the dish (sur /e Plat) 
aux Anchois, 34 
aux Crevettes, 35 
Monégasque, 36 
with Sardines, 38 
with Shrimp Sauce, 38 
Fish, Cassolettes of, 18 
Chowder, 39 
curried, 29 
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FISH DISHES (contd.) 
Fish Custard, savoury, 72 
Pie, 40 
Roly Poly, 40 
Soup, 1 and 2, 89 
Timbale, 83 
Turnover, 40 
Grilled Sardines, 44 
Haddock, smoked, and 
Rice, 75 
and sweet Corn, 75 
with Cheese, 76 
with Potatoes, 76 
with Tartare Sauce, 76 
Halibut with Welsh Rab- 
bit, 45 
Herrings, Star-gazing 
Pasties, 78 
Lobster, curried, 29 
Newbutg, 47 
pancakes, 48 
Mattows stuffed with 
Fish, 53 
Omelettes with Fish 
Boulonnaise, §4 
Crevettes, 55 
Hollandaise, §5 
Joinville, 56 
Nonats, 56 
Thon (Tunny Fish), 57 
‘Prawn Fricassée, 65 


Salmon Border Parmes- 
tier, 69 
Loaf, 69 
Ragotit, 66 
Terrine, 83 
Salt Cod Pie, 71 
with Eggs, 71 
Sardines, curried, 28 
fried, 72 ’ 
grilled, 44 
Savouty Fish Custagd, 


72 
Scalloped Cod with 
Oysters, 72 
Scallops en coquille, 73 
Scots Omelette, 73 
Shrimp Balls, 74 
Spaghetti with Ancho- 
vies, 77 
Star-gazing Pasties, 78 
Stuffed Baked Potatoes 
(4), 79 
Eggs with Tunny Fish, 
80 
Tagliatelle with Ancho- 
vies, 82 
with Tunny Fish, 82 
Terrine of Salmon, 83 
Timbale of Fish, 83 
Tunny Fish Soufflé, 85 


Pancakes, 66 Florentine Rice, 41 
Prawns, curried, 29 Fried Hard-boiled Eggs, 
Ragout of Salmon, 66 4I 
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Fried Hominy Cakes, 41 
Semolina Cakes, 41 
Fritter Batter, 70 
Fritto Misto of Vegetables 
(1), 413 (11), 42 
Fromage d’Oenfs, 42 


Gnocchi alla Romana 
(fleur), 43 
(semolina), 43 
Gnocchi (potato), 43 
Tart, 44 
Green Pea and Potato Soup, 
89 
Pea-pod Soup, 90 
Grilled Sardines, 44 
Tomatoes, 44 


Haddock, smoked, and Rice, 


75 
and Sweet Corn, 75 
with Cheese, 76 
with Potatoes, 76 
with Tartare Sauce, 76 
Haricot Bean Croquettes, 45 
Soup, 90 __ 
Herrings, Star-gazing Pas- 
ties, 78 
Hominy Cakes, fried, 41 


Knofii, 45 


Leek, Potato, and Sorrel 
Soup, 91 


Leek Pudding, 46 
Soup, 96 
Tart, 46 
Lentil Cutlets, 46 
Lentils and Rice, 67 
curried, with Eggs, 27 
fried, 47 
with Tomatoes, 47 
Lettuce Soup, 91 
Lobster, curried, 29 
Newburg, 47 
Pancakes, 48 
Macaroni 2 Ja Marinara, 
48 
and Cheese Croquettes, 
48 
and Mushroom Timbale, 


49 
Macaroni Cheese, 49 
with Cauliflower, 50 
with Eggs, 50 
with Peanut Butter, 50 
with Tomato Sauce, 51 
Maltese Eggs, 51 
Margarine, 9 
Marrow Cake with Cheese, 


sr, 
Cakes, 52 
curtied, 29 
Marrows with Cheese, 52 
stuffed with Fish, 53 
Mock Crab with Corn, 53 
Mushroom Tartlets, 53 


104 


INDEX 


OMELETTES 

Omelette, American, 13 
Andalouse, 54 
Boulonnaise, 54 
Bourguignonne, 54 
Brétonne, $4 
Bruscelloise, 54 
Champignons, 54 
Chartres, 54 
Chatelaine, 54 
Choisy, 54 
Clamart, 55 
Crégy, 55 
Crevettes, 55 

' Curry, 28 
Exspagnole, 55 
Fines Herbes, $5 
Fleurs de Courge, 55 
Florentine, 55 
Grand’ mére, 55 
Hollandaise, $5 
Hongroise, 55 
Jets de Foublon, 56 
Joinville, 56 
Lyonnaise, 56 
Mireille, 56 
Nonats, 56 
Onion (1 and 2), 57 
Oseille, 56 
Parisienne, 56 , 
Parmentier, 56 
Pointes d’ Asperges, 56 
Portugaise, 56 
Savoyarde, 56 


Omelette, Scots, 73 
Soubise, 57 
SHiSSOSSC, 57 
Thon (Tunny Fish), 57 


Onion Omelette, 57 
with Cheese, 57 
Ragout, 58 
Soup, 91 
Tart, 58 


Panada, Bread, 69 
Parisian Rice Soup, 92 
Pecan Nut Loaf, 58 
Peasant Soup, 92 
Pimientos, stuffed, 80 

Poached Eggs 4 la Soubise 

59 

in Pastry, 59 

with Bananas, 15 
Polenta, 59 

fried, 6o 
Portuguese Potatoes, 60 


Potage aux Herbes, 92 


Compitgne, 93 

aux petits oignons, 93 
Parmentier, 94 
Solftrino, 94 « 


POTATO DISHES 
Potato and Cheese Frit- 
ters, 60 | 
and Cheese Mould, 19 
and Cheese Squares, 19 
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POTATO DISHES (contd.) 


Potato and Mushroom 


Pudding, 60 
Cheese, 61 
Dumplings, 61 
Loaf, 61 
Mould, 61 
Omelette (Spanish), 62 
Pancakes, 63 
Pie, 63 
Roll (Savoury), 63 

Potatoes 2 /a Dauphinoise, 

64 
baked, from Nice, 14 

savouty, 15 
Blanquette of, 16 
curried, 29 
devilled, 30 
Florentine, 64 
Portuguese, 60 
stuffed and baked, 79 
Vosgtenne, 64 
with Eggs, 65 


Prawn Fricassée, 35 
Pancakes, 66 

Pumpkins, curried, 29 
stuffed baby, 78 


Ragout of Salmon, 66 

Ravigote Mayonnaise, 26 

Rice and Lentils, 67 
devilled, 30 
Florentine, 41 


Rice, to Steam, 68 
with Cheese, 67 
and Tomato, 68: 
Risotto, 68 
fried, 69 
with Dublin Bay Prawns, 
31 


Salmon Border Parmentier, 
69 
Loaf, 69 
Ragout of, 66 
Terrine, 83 


Salsify Fritters, 70 


Patties, 70 

Soup, 95 
Salt Cod Pie, 71 

with Eggs, 71. 
Sardines, curried, 28 

fried, 72 

grilled, 44 
Sausages, Vegetarian, 86 
Savoury Fish Custard, 72 
Scalloped Cod and Oysters, 


72 
Scallops en coqutlle, 73 
Scots Omelette, 73 
Scrambled Eggs @ da Por- 
tugaise, 74 

with Rice, 74 
Semolina Cakes, fried, 41 
Shrimp Balls, 74 
Smoked Haddock and Rice, 


75 
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SmokedHaddock andSweet 
Corn, 75 
with Cheese, 76 
with Potatoes, 76 
with Tartare Sauce, 76 
Sorrel Soup, 95 
Soupe aux Poireaux, 96 


SOUPS 
Cheese Soup, 87 
Chestnut Soup, 88 
Corn Soup, 88 
Cucumber Soup, 88 
Fish Soup (1), 89 
(2), 89 
Green Pea and Potato 
Soup, 89 
Green Pea-pod Soup, go 
Haricot Bean Soup, go 
Leek, Potato, and Sorrel 
Soup, 91 
Leek Soup, 96 
Lettuce Soup, 91 
Onion Soup, 91 
(Button Onions), 93 
Parisian Rice Soup, 92 
Peasant Soup, 92 
Potage aux Herbes, 92 
Potage aux petits oignons, 93 
Potage Compiégne, 93 
Potage Parmentier, 94 
Potage Solférino, 94 
Salsify Soup, 95 
Sorrel Soup, 95 


Soupe aux Poireaux, 96 
Tomato Soup, 96 
Turnip and Potato Soup, 


97 
Watercress Soup, 97 ' 


Spaghetti and Eggs, 76 


with Anchovies, 77 
with Mushrooms, 77 
with Tomato Sauce, 78 
Spinach, Chartreuse of, 19 
Pancakes, 78 
Star-gazing Pasties (Her- 
rings), 78 
Stuffed Baby Pumpkins, 78 
Baked Potatoes, 79 
Cabbage (maigre), 79 
Cabbage Leaves, 80 
Eggs, devilled, 30 
with Tunny Fish, 80 
Pimientos, 80 
Tomato Fritters, 81 
Tomatoes @ la Provencale, 
81 
Sweet Corn, see Corn 


Tagliatelle with Anchovies, 
82 
with Tunny Fish, 82 
Terrine of Salmon, 83 
Timbale of Fish, 83 
Tomato and Egg Pudding, 
32 : 
Fondue, 74 
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Tomato Fritters, 84 Vegetable Dinner, 85 
stuffed, 81 Fritto Misto (1), 41 
Soup, 96 (2), 42 
Tomatoes, fried, 44 Marrow, see Marrow 


stuffed 2 Ja Provencale, 81 Vegetables, Casserole of, 18 
: Cassolettes of, 18 
with Lenti's,47 Vegetarian Sausages, 8 
Tunny Fish Soufflé, 85 s Bess 
Turnip and Potato Soup,97 Watercress Soup, 97 
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